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“IF...I see clean, attractive displays in 
the stores. 
MIF... packages include recipes telling me 
3 new ways to prepare them. 
¥ NE. it’s a brand I know and like.” 


GLANCE at these butts put up by 
Wm. Schluderberg—T. J. Kurdle 
Co., of Baltimore, shows how deftly 
“Cellophane” answers these demands. 
Molded into clean, pleasing shapes, these 
butts look their best in “Cellophane” — 
high quality and appetizing. The Esskay 
label printed on the “Cellophane” as- 
sures positive brand identification, gives 
recipe suggestions. And of course, 
“Cellophane” cellulose film gives the sani- 
tary protection that’s uppermost in the 
minds of today’s finicky shoppers. 


agora aay ello ene 


TRADE § MARK 


H you'd like the details of this in- 
ting survey, or packaging in- “Celloph i d : on 
bation, just ask one of our Field he E.L een Suaininedand, “ GUPQND 

Presentatives to call. No obliga- ‘ 

. Write: ‘‘Cellophane’’ Division, 

Pont, Wilmington, Delaware. 
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WITH NEW 


BUFFALO 9<*¢:%, 5 STUFFERS 


The Guaranteed Leakproof operation of the New 
Buffalo Stuffer means an end to the spoilage loss- 
es that can so easily result from the presence of 
air in finished sausage products. No air can es- 
cape past the Buffalo Piston—and no meat can 
slip by to collect at the bottom of the cylinder 


and turn rancid. 


The fast, sure operation of the newly designed 
Buffalo Piston saves time and reduces cost. When 
the Stuffer is empty, a simple turn of an air valve 
creates a vacuum under the piston, drawing it in- 
stantly to the bottom of the cylinder, ready for 


reloading. 


Another cost saving feature is the simplicity of 
the New Buffalo Piston which permits easy, quick 
adjustment, if necessary, without even removing 


it from the cylinder. 


Add to these money saving features the fast 
opening, easy swinging cover and the easy oper- 
ating, easily cleaned, non-corrosive Buffalo meat 
valves, and you will agree that Buffalo Stuffers 


do mean Increased Profits. 


JOHN E. SMITH’S SONS CO. 


50 BROADWAY, BUFFALO, N. Y. 


11 Dexter Park Ave., Chicago 
5131 Avalon Bivd., Los Angeles 


612 Elm St., Dallas 
3€0 Trautman St., Brooklyn 





















1. 1,500 POUNDS AN HOUR is capacity of 
slicing, packing and wrapping room at 
Cudahy Bros. Co., Cudahy, Wis. And 
every slice is kept free of mold spores 
and bacteria in the Carrier Air Condi- 
tioned atmosphere! Accurate Carrier 
temperature and humidity control pre- 
vents condensation of moisture. 
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Air Conditioning 









wri IS the problem in your plant? 
Is it mold caused by uncontrolled 
bacteria development? Is it wet dripping 
walls and condensation? Is it shrinkage 
from excess drying out? Or discolora- 
tion? These are just a few of the problems 
Carrier Air Conditioning can help you 
solve through controlled temperature 
and humidity plus positive air circulation. 

You can save space and money, 
improve efficiency by substituting com- 
pact Carrier Cold Diffusers for bulky 
bunker coils. There are no alterations, 
no costly installation expenses. A Carrier 
Smoke House will reduce your smoking 
time and give you more uniform color. 
Here again installation is simple. maintains an almost periect 
Whether it is air conditioning, refrigeration or 60°F. temperature 24 hours per 


2. 300,000 POUNDS! Quality and 
freshness of 300,000 pounds of 
smoked meat are protected daily by 
4 Carrier Cold Diffusers maintained 
at 60°F. temperature, 70% humidity. 
There is a saving on shrinkage of 
114% of selling weight since Carrier 
Air Conditioning was installed. 








CARRIER CORP., Syracuse, N. Y., Desk E4 
“Weather Makers to the World” 
In Canada, Box 1050, Station C, Toronto 
Gentlemen, please send me mgs information 
P ir Conditioning 
() Carrier Smoke Houses () Carrier Refrigeration. 


3. UNIFORM TEMPERATURE. 


Chart shows Carrier equipment on () Carrier low t t 








smoke house equipment, remember—Carrier has day! Load conditions? They’re Name........... 

the answer. To learn all about the cost saving, tough—80,000 pounds of warm 

profit-making advantages of Carrier equipment for product a day plus the body Gongeny 

your plant, call your local Carrier representative heat of 50 persons and the heat Add ; 

today. Get the benefits of 37 years experience from two bacon slicing ma- — agro Saag + adhe 





and the latest, most modern equipment, also. chines in 20,000 sq. ft. room. 
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Daily Market Service 
(Mail and Wire) 


“THE NATIONAL PROVISIONER 
DAILY MARKET SERVICE” reports 
daily market transactions and 
prices on provisions, lard, tallows 
and greases, sausage materials, 
hides, cottonseed oil, Chicago hog 
markets, etc. 

For information on rates and 
service address The National Pro- 
visioner Daily Market Service, 407 
S. Dearborn St., Chicago. 
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1. Your hams must be solid. Closing the aitch- 
bone cavity properly is an important factor. Jelly 
pockets hurt sales. The elliptical springs on 
Adelmann Ham Boilers exert a firm, wide, flex- 
ible pressure. Cover tilting, or lop-sided hams, 
is prevented. Solid hams result. 


2. Your hams must have good appearance. The 
covers on Adelmann Ham Boilers have a slight 
flange so that ham may be “tucked in.” Ragged 
edges, which mean trimming loss, are elimin- 
ated. Again, the elliptical springs with their 
wide, variable pressure, mould the ham evenly 
into a fine appearing product. 


3. Your hams must have flavor. Adelmann Ham 
Boiler covers form a “self-seal.’’ Ham is cooked 


ADELMANN 
HAM BOILER 





in its own juice, retaining the full, nutritious 
flavor. 


Of course, Mr. Packer, we have only been con- 
sidering the sales angle of your product. From an 
operating viewpoint, Adelmann Ham Boilers are 
equally as essential. The saving in shrinkage 
alone, soon pays for them. Besides, they are 
easiest to handle, quickest to operate, simple to 
clean, last longer, and perform better. You get 
full yield, low cost, and top profit when you boil 
in Adelmann Ham Boilers. 


A complete line in choice of metal: Cast Alum- 
inum, Tinned Steel, Monel Metal, and Nirosta 
(Stainless) Steel. Write for booklet “The Mod- 
ern Method” showing all, and giving trade-in 
schedules. 


| 
| 


ADELMANN - “‘The Kind Your Ham Makers Prefer’ 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. 
CHICAGO OFFICE: 332 South Michigan Avenue 


European Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, London 
Australian and New Zealand Representatives: Gollin & Co., Pty. Ltd., Offices in Principal Cities 
Canadian Representatives: C. A. Pemberton & Co., Ltd., 189 Church St., Toronto 
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She’s a housewife . . . one of millions who are self-made experts on 


sausage flavor. And she’s the one you have to sell! 


@ That’s one of the reasons we say that Armour’s 
Natural Casings will do a better job for you... 
their porous texture permits the great smoke 
penetration that means a finer, tastier sausage — 
bigger sales—every time. After all, it’s the 
smoking process that gives so many sausages 
their distinctive, tangy flavor . . . has made them 
a favorite American dish. And natural casings 
insure your product that full-smoked goodness. 

There are other reasons, too, why Armour’s 


Natural Casings are your logical choice. Being 
flexible, they cling tightly to the sausages, giving 
them a fresh, well-filled appearance at all times. 
They have the natural ability to keep your 
sausages juicy and appetizing. And the strict 
Armour standards of grading and processing are 
your guarantee of highest quality. 

Give your next order to your local Armour 
Branch House. It’s a sound step in the right 
direction—toward better sausage and bigger sales. 


ARMOUR’S NATURAL CASINGS 


ARMOUR and COMPANY °- CHICAGO 
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Canned Beef Raises a ROW 


It Also Raises Questions 
For U.S. Packers To 
Think About 


ANNED corned 
C beef has been in 
the limelight dur- 
ing the past ten days. 
Newspapers all over 
the country gave space 
to heated remarks in 
Congress regarding an 
order of the President 
of the United States 
directing that 48,000 pounds of canned corned beef 
be purchased from Argentine Meat Producers, Inc.— 
an Argentine cattlemen’s cooperative—for use of 
the United States navy. 

The chief executive was quoted as saying that 
not only was this Argentine product cheaper, but 
that it was better than that produced in the United 
States. 


U. S$. Costs Are Higher 


Representatives of the beef cattle industry of 
this country have taken this statement as a reflec- 
tion on the meat animals they produce. This is not 
the case. It would be possible for United States 
meat packers to put the finest meat produced any- 
where in the world into cans for the use of the 
United States navy, if desired, but it could not be 
sold to the navy at a price anywhere near that at 
which the Argentine product is obtainable. 

Why? Because good cattle delivered to North 
American packing plants cost a great deal more 
than similar cattle delivered to Argentine plants; 
it also costs much more to transform such cattle 
into beef and into canned meat, because of higher 
expenses of every kind, than in plants South of the 
Equator. 

Argentina produces much more beef than it can 
consume and is largely dependent on an export 
outlet for maintenance of the industry. Europe 
takes most of this beef, although Argentine canned 
beef has been sufficiently popular in the United 
States to be consumed at the rate of 3,000,000 to 
6,000,000 Ibs. monthly, on all of which an import 
duty of 6c per pound is paid. 

Again, the Argentine meat industry is not faced 





with the problem of 
absorbing a large num- 
ber of cattle of dairy 
breed, or cattle show- 
ing the influence of 
their dairy-type inher- 
itance, as is the meat 
industry in the United 
States. While a small 
percentage of such cat- 
tle can be sold in carcass, most of them are boned 
out for manufacturing purposes and furnish much 
of the raw material for canned meats of all kinds. 


Argentine cattle men have long hoped that the 
United States might furnish a broad outlet for their 
fresh beef, which is now barred, not as a result of 
too high a tariff, but under sanitary regulations 
protecting the cattle herds of this country. 

This situation has been one of the chief stumbling 
blocks in opening up satisfactory trade relations 
between the United States and the Argentine. The 
order of the President was a good will gesture and 
the storm created probably grew out of the state- 
ment on quality and price rather than the order. 


Some Questions For Packers 


This controversy suggests some queries as to the 
future of the canned meat industry in the United 
States. Can the American meat packer put the 
highest quality beef into cans with assurance the 
public will buy at the price he must charge? 

Some idea of the possibilities may be secured in 
a survey of the canned ham market, where a fancy 
pork product sells in cans in competition with the 
cured product and at a substantially higher price. 

Changing trends in living in this country place 
many people of steady and higher income groups in 
situations where they must depend more on pre- 
pared foods, and particularly on pre-preparation of 
foods requiring long-time cooking. Is it not possible 
that canned beef, of the same quality and flavor as 
fresh beef prepared in the home, would enjoy good 
demand at a price equivalent to that of similar beef 
fresh plus processing costs? 


It might be worth thinking about. 











reason to be proud of its industrial 

efficiency. The fact that “nothing is 
wasted except the squeal” has become 
a well-known byword. Fertilizers and 
feeds, lard and soap, materials for 
leather and buttons and camel’s hair 
brushes, pharmaceuticals and dozens of 
other seemingly unrelated products 
manufactured or originating in the meat 
plant are a tribute to the accuracy of 
this statement. 

Other less fortunate industries, not 
blessed with the multitudinous by-prod- 
ucts of the packing industry, must rely 
on different means to obtain a high 
standard of efficiency. Millions of cubic 
feet of gas are wasted daily in the oil 
fields, yet oil refineries have demanded 
and obtained the most up-to-date con- 
trol equipment that instrument com- 
panies can furnish. Each of these two 
industries is learning a lesson from the 
other. Oil refineries have set up vast 
research laboratories to study possible 
uses for waste products, while the meat 
packing industry is now using more con- 
trol instruments than ever before in its 
history. 


Te modern meat packing plant has 


Control in the Power Plant 


Cattle, hogs, and sheep on the hoof 
are only a few of the many raw materi- 
als used by the packing industry. Coal, 
power, steam and refrigeration are even 
more important raw materials from an 
efficiency standpoint. Unknown steam 
and refrigeration conditions, for ex- 
ample, may result in a considerable 
money loss and indirectly spoil or lower 
quality of product being processed. 
What is happening to these less tangible 
quantities can be seen and controlled 
only by the sensitive eyes of modern 
instruments. 

Opposition to recording and control 
instruments in the packing industry al- 
ways has been and probably always will 
be raised by some men in charge of 
certain departments, such as the oil 
refinery, cook room, ete. These men 
sometimes argue they have made good 
shortening, boiled good hams and 
smoked good bacon without the aid of 
modern instruments and, therefore, do 
not need them. In some cases they may 
be justified in making these claims. 


It is true that instruments in them- 
selves cannot do any processing. They 
require the supervision of someone to 
determine the proper set of conditions 
and to adjust these conditions to meet 
processing requirements. The progress- 
sive operator, however, welcomes me- 
chanical aids to maintain conditions at 
correct value without supervision, free- 
ing him for other work and eliminating 
all danger of “runaway” temperatures, 
with resultant detrimental effects to 
product. 


Cooler Control Practices 


Sanitation and low temperatures are 
the two most powerful weapons at the 
disposal of the meat packer in his con- 
stant fight against destructive bacteria. 
The quicker a carcass is dressed and 


*Engineer, The Bristol Co., Waterbury, Conn. 
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Control of 
Temperature 
and Time 
in 
Meat Plant 


Processing 


By 
K. J. PLATT* 











FIG. 1.—INSURES ACCURACY 


For correct comparisons of bacterial con- 
tamination in various departments of the 
meat plant, cultures must be grown under 
uniform temperature conditions. In these 
incubators, temperatures are controlled to 
within one-tenth of a degree with large 
indicating temperature controllers and 
highly sensitive bulbs. 





placed in a chill room, the less oppor- 
tunity there is for development of bac- 
teria and subsequent deterioration. 
Recording wet and dry bulb thermom- 
eters have long been used in hog chill 
rooms, fresh beef coolers and freezers 
to obtain a chart record of actual tem- 
perature and humidity conditions for 
guidance of the engineer. Such records 
are of prime importance in chill rooms 
where animal heat must be disseminated 
rapidly and moisture arising from the 
warm carcass condensed quickly. 
Accurate temperature control must 
be maintained in the pork cutting room 
to prevent meats from sweating unduly 
after removal from coolers. Tempera- 
ture and humidity must be correctly 
controlled in curing cellars, beef sales 
coolers, defrosting rooms, etc., to pre- 
vent bacterial action, undue loss in 
weight and mold and slime growths. 


Use of Resistance Thermometers 


In many meat plants, the engineer 
makes regular rounds, checks chart 
records and returns to the power de- 
partment where heat and refrigeration 
are supplied to take care of immediate 
processing and product storage require- 
ments. In more modern installations, 
recording thermometers have been re- 
placed by recording and indicating re- 
sistance thermometers located in the 
engineer’s office. 

The recording or indicating instru- 
ment is connected by copper wires to 
the temperature-sensitive resistance 
bulbs in various coolers. As many as 
eight records can be drawn simultane- 
ously on one chart 12% in. wide. Indi- 
cating installations have been supplied 
with as many as 72 separate resistance 
bulbs. The advantage of placing the 
chart record in a readily accessible lo- 
cation for checking by the engineer is 
obvious. 

Coolers and freezers, curing cellars and 
killing floors—in fact, all departments 
—are checked regularly in many plants 
to determine their state of sanitation. 
Bacteria plates are exposed periodically 
and swabs are taken in all locations 
where possible bacterial contamination 
can arise. If these plates are to have 
any real comparative significance, cul- 
tures must be grown under uniform 
temperature conditions. Large indicat- 
ing temperature controllers with highly 
sensitive bulbs, capable of controlling 
the incubator temperature within 49 of 
one degree, are now available. (See 
Fig. 1.) 


Control of Processing 


Processing departments of a modern 
packing plant probably have more ap- 
plications for automatic control instru- 
ments than any other locations. Ham 
cooking tanks, roasting ovens, cooking 
retorts, exhaust boxes, smokehouses, 
ete., are all being equipped with auto- 
matie temperature control devices. In 
every instance, except on roasting ovens, 
air-operated temperature control seems 
to be preferred. (See Fig. 2.) Tempera- 
ture control on ham boiling tanks gives 
an even cook, reduces cooking time, re- 
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FIG. 2.—AIR OPERATED 
CONTROLLER 


A type popular in many meat packing 

plants. This design of controller can be 

used on practically all meat plant equip- 
ment except ovens. 


quires no attention and cuts rendering 
of fat to a minimum. 

Many smokehouses are being air con- 
ditioned and equipped with humidity 
and temperature control. Under manual 
operation, high temperatures sometimes 
result in heavy shrinkage and uneven 
end unshapely product. Fat loss is 
heavy and product may be only par- 
tially cooked. When temperature is too 
low the meat is not dried properly, and 
is soft and not well colored. 

Automatic control eliminates all these 
undesirable conditions and has cut down 
drying and smoking periods as much as 
five hours in some instances. Automatic 
temperature control is installed in the 
same manner as a conventional record- 
ing thermometer. It actuates an air- 
operated control valve in the steam line, 
supplying the proper amount of steam 
to the coils to keep the temperature at 
a predetermined value. 


Smoking and Rendering 


Where automatic control is required 
on more than one smokehouse it may be 
economical to use an air-operated re- 
sistance thermometer controller with a 
multiple switch to change over from one 
smokehouse to another. In this manner 
an instrument will not be idle while < 
smokehouse is being filled or emptied. 
A resistance thermometer also has the 
advantage of using inexpensive ordi- 
nary copper wire connections to the 
temperature-sensitive bulb. 

An interesting development for the 
lard room is a time-temperature con- 
troller with alarm system for automatic 
control of prime steam lard tanks. The 
instrument can be equipped with a con- 
tact to ring a bell as soon as tempera- 
ture of contents rises to simmering 
point, enabling tank to be drained im- 
mediately before any actual rendering 
takes place. 

The instrument controls temperature 
at the correct value and at end of render- 
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ing process gradually releases steam 
pressure at a fixed, predetermined rate 
to prevent the possibility of “turning 
over” bottom of tank, which makes it 
difficult to separate out tankage and 
water. When pressure has been com- 
pletely relieved, a second alarm is 
sounded warning operator that cook 
has been completed, that tank may be 
opened and that a small amount of 
water should be introduced to prevent 
a possible explosion due to steam pock- 
ets. 


Control of Refining 


A standard application of cooling con- 
trol may also be found on the lard chill 
rolls, for proper cooling of product pass- 
ing over the roll with the use of a mini- 
mum amount of brine. Here the tem- 
perature-sensitive thermometer bulb is 
located in the brine outlet line. It actu- 
ates an air-operated control valve in 
inlet brine line to supply the correct 
amount of refrigeration. A reset con- 
troller can be supplied to take care 
automatically of load changes, such as 
variable temperature of lard, variable 
temperature of brine, variable speed of 
roll, ete., without requiring manual ad- 
justment. 

In the oil refinery, recording and con- 
trol instruments are used in every step 
in the manufacture of shortening from 
the initial caustic refining to the final 
bleach and wash. Space does not permit 
touching on all these applications. 

The actual hydrogenation process, 
however, presents an unusual tempera- 
ture control problem. The oil must first 
be heated to reaction temperature by 
steam or circulating oil, and later cooled 
by water to maintain correct tempera- 
ture after the exothermic chemical re- 


FIG. 3.—HAM BOILING CONTROL 


Less shrink and more uniform products 
result when temperature of cooking water 
is held within close limits. Recording ther- 
mometers give an accurate record of cook- 


ing operations. 


action has started. Generally hydro- 
genation is hand controlled, the opera- 
tor using a recording thermometer and 
a vacuum and pressure gauge for guid- 
ance. However, it is now possible to 
control this complex reaction automatic- 
ally in any plant where it is capable of 
being controlled by hand. 

Such an application merely requires 
automatic control of two valves—one in 
the steam line and the other in the water 
line—at the command of a temperature 
controller, with the provision that only 
one valve can be opened at a time. In 
addition, the hydrogenator may be sup- 
plied with a recording pressure and 


(Continued on page 42.) 





Fig.4—COORDINATED PROCESS CONTROL BOARD 


Three panels of a five-panel control board. By proper manipulation of valves, exact 
temperature, pressure, liquid level, vacuum, flow and time schedules are maintained. 
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PACKERS’ CREDITS 


Survey of Practices in 


The Wholesale Meat Trade 
* 


HORT term credit is the rule fol- 

lowed by packers’ branches and 
meat wholesalers in selling most meat 
and meat products, according to a re- 
cent tabulation in the U. S. Census Sur- 
vey of Business for 1937 on practices 
in the wholesale meat trade. Informa- 
tion on credit terms was gathered from 
858 packers’ branches and 414 meat 
wholesalers, the former representing 
about 90 per cent of all sales branches 
and the latter about 20 per cent of all 
wholesalers. 


Only 26 of the wholesalers and none 
of the branches reported selling on a 
“spot cash” basis, while 180 of the 
wholesalers and 742 of the branches ex- 
tended credit for a period of 7 days or 
“until next call.” Extension of 10-, 
15-, 30- and even 60-day credit was 
found to be fairly common among 
wholesalers but uncommon among 
branch houses. One hundred and three 
branches reported some variation in the 
credit periods according to the customer 
or the line of goods. 


Collections in 10 Days 


Fifty-five of the 414 wholesalers and 
352 of the packers’ branches reported 
granting cash discounts as a matter of 
policy. The branches did not give their 





1939 Institute 
Convention 
at Chicago 


HE 1939 convention of the 

Institute of American Meat 
Packers will be held in Chi- 
cago. The dates will be Octo- 
ber 20 to 24, inclusive. 

Convention headquarters 
will be at the Drake Hotel. 
The annual dinner will be 
held at the Palmer House. 

Sectional meetings will be 
held at the Drake on Friday 
and Saturday, October 20 
and 21, as in the past. Regu- 
lar convention sessions will 
be held there on Monday and 
Tuesday, October 23 and 24. 

An exhibit of packing- 
house equipment and sup- 
plies will be conducted in 
connection with the conven- 
tion. 











discount rates but 20 of the wholesalers 
granted a discount of 2 per cent for 
early payment—usually within a period 
of 10 days. 


Collection was made on 58.5 per cent 
of the sales of wholesalers and 74.4 per 
cent of the business of packers’ branches 
in 10 days or less. Wholesalers showed 






a larger percentage of spot cash busi- 
ness than packers, but also reported a 
larger percentage of credit of more than 
10 days. The 1937 sales of the 858 
branches and 414 wholesalers reporting 
were divided as follows: 


Dollar 
Sales. 
Packers’ branches 
BPSt CHER ccccccoceves ae .$ 99,851,000 
Credit 10 days or less..... . 750,740,000 
Credit more than 10 days . 292,272,000 
Meat wholesalers 
ere - . .3 26,633,000 
Credit 10 days or less..... 76,044,000 
Credit more than 10 days........... 72,888,000 


About $556,520,000, or 49 per cent of 
the total dollar sales made by reporting 
branch houses in 1937 were subject to 
an unstated discount; the balance was 
on a net basis. Only about 16 per cent 
of wholesalers’ sales were subject to a 
discount, usually of about 2 per cent for 
payment within 10 days. 


Branch Pay Rolls Up 


Pay roll costs in packers’ sales 
branches in 1937 were $3.50 per hun- 
dred dollars of sales compared with 
$3.10 in 1935, according to the survey. 
The 866 branches reporting their total 
sales and payrolls (only 858 of these 
gave information on credit practices) 
were identical with establishments re- 
porting in 1935, but represented only 
92 per cent of the total number in the 
regular census of 1935, and their sales 
in 19385 were only 92 per cent of the 
total. 


Sales by these 866 identical branches 
amounted to $1,146,882,000 in 1937 
against $998,041,000 in 1935, showing 
an advance of 14.9 per cent, while 1937 
pay rolls of $39,594,000 were up 28.4 
per cent from the total of wage costs 
in 1935. 





QUIZ BEE HITS THE MEAT INDUSTRY 


Retail meat dealers match their skill in answering questions concerning various phases of meat merchandising. This is one of the 
features of the National Live Stock and Meat Board’s retailer meetings, which during the year will be held in about 200 cities. In 
this picture, six Omaha, Neb., meat merchants are seen giving answers to questions being asked by one of the Board’s merchandis- 
ing specialists at a recent meeting in that city. Both retailers and packers appreciate the value of this type of contest in stimulating 
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interest in better meat merchandising. 
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PINKNEY 


UCCESS of the Pinkney Packing 
S Co., Amarillo, Tex., exemplifies the 
profit possibilities of constant en- 
terprise and modernization in the meat 
packing industry. Founded and oper- 
ated on these principles, the Pinkney 
firm has grown and progressed steadily 
since its establishment in 1931 and now 
distributes product over an area as 
large as the state of Pennsylvania. 
Stock raisers of this section, as well 
as consumers, have welcomed the com- 
pany’s expansion, for it provides a con- 
venient, dependable market for fine cat- 
tle raised in the Panhandle region. 


Improvement Never Ceases 


Organized by R. R. Pinkney, A. G. 
Miller, F. V. Miller and L. F. Fink, the 
company was developed from an earlier 
and much smaller firm at Amarillo. 
Sensing the need and opportunity for a 
modern, adequate packing organization 
at this strategic point, Mr. Pinkney and 
his associates immediately inaugurated 
an aggressive program of rehabilitation 
and development. 

Not content with their initial efforts, 
they continued to add more improve- 
ments and increase their facilities as 


PINKNEY PLANT SCENES 
UPPER LEFT.—Choice calves and yearlings from Panhandle 


are grain fed by Pinkney. The firm also operates a ranch near 


Amarillo. 


UPPER RIGHT.—Plant and trucks which distribute “Sun-Ray” 
products over area as large as Pennsylvania. 
RIGHT.—Part of the Pinkney force. R. R. Pinkney, president 
and one of the founders, is at left, front row. 


LOWER LEFT.—Choice 4-H Club Panhandle cattle in beef 


sales cooler. 


LOWER RIGHT.—Sausage cooler with product on racks ready 


for packaging. 


aor tel = 
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RAPID GROWTH REWARDS 


PACKING Co. POLICIES 


rapidly as good judgment permitted. 
The plant, which employed only eight or 
ten workers when first acquired, now 
keeps approximately 100 citizens of 
Amarillo busy in its various depart- 
ments. 

Two principal brands of product are 
distributed by the company. Its highest 
quality hams and bacon are sold under 
the “Sun-Ray” label, while the regular 
grade, available at popular prices, are 
labeled “Pinkney’s.” The list of manu- 
factured items includes boiled and baked 
hams, “tender” hams, pork sausage, 
luncheon loaves, minced ham, bologna, 
wieners, franks and strausberg. 

The company gives special attention 
to maintaining a high degree of sanita- 
tion in all departments. In addition to 
regular systematic scrubbing and 
cleansing of workrooms and processing 
equipment, Pinkney’s requires its em- 
ployes to pass rigid health examinations 
periodically. White uniforms worn by 
company’s employes always present a 
neat and attractive appearance. 



















Present scale of the company’s opera- 
tions gives it a prominent position in 
the economic life of Amarillo and the 
Panhandle. In’ 1937, the firm paid its 
employes approximately $100,000 in 
wages; additional sums were spent for 
supplies, automotive equipment, fuel, in- 
surance and other items. During the 
same year, cattle and hog raisers in the 
Panhandle area received $745,393 from 
Pinkney for their meat animals. 


Extent of Operations 


More than 500 meat markets handle 
the firm’s products, distributed by a fleet 
of 10 modern refrigerated trucks. Pres- 
ent popularity of Pinkney’s meats, it is 
said, has not been due to any unusual 
promotional or merchandising methods, 
but rests primarily upon the high qual- 
ity that is consistently maintained. 

The firm makes a special effort to 
acquire and process only the best grade 
cattle to be found in the Panhandle. It 
maintains a large feed yard as an im- 


(Continued on page 43.) 
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FINDING A SOLUTION FOR 
THE SMALL ORDER PROBLEM 


Packing Co. (See THE NA- 

TIONAL PROVISIONER of May 
6, page 19) has revealed that 31 per cent of 
its orders represent only 4 per cent of total 
volume, but are responsible for 21 per cent 
of selling and delivery cost. Jim Franklin, 
head of the concern, has asked sales man- 
ager Dick Roberts to work out a solution to 
the firm’s small order problem. After con- 
siderable thought, Roberts is ready to offer 
his recommendations. 


ROBERTS:—Good morning, Mr. 
Franklin. I think I’m ready now to out- 
line my suggestions for dealing with 
our small order situation. Can you go 
over the matter with me now? 


MR. FRANKLIN:—You bet I can, 
Dick! Any problem as serious as this 
one is always entitled to my attention. 
Other things can wait for a while. Well, 
what have you decided in regard to 
that startling analysis we made a few 
days ago? 

ROBERTS:—In the first place, Mr. 
Franklin, I’m inclined to believe that 
even if we lost this small business— 
which is now responsible for more than 
one-fifth of our total selling and deliv- 
ery cost—we’d be better off. Besides 
costing us money, it may be keeping 
our salesmen from getting more profit- 
able business. 

MR. FRANKLIN :—Do you propose, 
then, that we should no longer accept 
orders under a certain minimum figure? 

ROBERTS:—yYes. My recommenda- 
tion is that we put into effect next 
month a new policy under which no 
salesman, under any circumstances, will 
be allowed to accept orders for less than 
25 lbs. 

MR. FRANKLIN:—Sounds like a 
pretty drastic step, Dick. But how do 
you think it will affect our volume? 
Won’t we lose business? 

ROBERTS:—Frankly, I don’t think 
so. But even if we lose every order 
under 25 lbs., we'll drop only 4 per 
cent of our volume. At the same time, 
it would reduce our selling and delivery 
cost considerably. I honestly believe 
it’s the thing to do. Instead of losing 
volume in the long run, I think we'll 
actually gain some. 

MR. FRANKLIN :—Perhaps you’re 
right. But what will happen if all this 
business goes to the peddler trucks? 
This would amount to giving them more 
business. It’s pretty hard to drop busi- 
ness, Dick, as if it were something we 
didn’t want. 

ROBERTS:—My only answer to that 
is that this business is too expensive for 
us. We’re paying an exorbitant price 
for it. Our analysis proved that these 
small orders gave us only 4 per cent of 


A N ANALYSIS of sales at the Franklin 
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our total volume, but added up to 21 
per cent of selling and delivery ex- 
pense. I’m out for every pound of 
profitable business we can get, but these 
figures have opened my eyes. Why not 
let the peddler trucks take this piddling 
little business off our hands? Why, we 
might better pay them or somebody 
else a cent a pound to relieve us of it, 
rather than continue to handle it at our 
present loss. 


MR. FRANKLIN:—I agree that it’s 
not a profitable business, but I’m not so 
sure it would be wise to tell a dealer 
we couldn’t accept his order unless he 
bought 25 lbs. or more. The word might 
get around that the Franklin Packing 
Co. had become “high hat” and was 
turning up its nose at business. After 
all, isn’t it a good idea to get one foot 
in the door and gradually ease the other 
in? Won’t many of the small dealers 
who make insignificant purchases to- 
day become the large buyers of to- 
morrow? 


ROBERTS:—I thought about that 
angle, too, Mr. Franklin. But it seems 
to me that business as unprofitable as 
this is a poor thing to cultivate. I 
think our volume would have a better 
chance to go places if our salesmen 
would devote the time they have been 
using on small orders to cultivate more 
promising accounts. Our salesmen know 
their business, and all of them are 





Small Orders Are 
Profit Wreckers! 


HIS is the second in a series of 

four articles on the small order 
problem being published by THE 
NATIONAL PROVISIONER. Pre- 
sented in dramatic form, they are 
based on actual figures and experi- 
ence. 

Purpose of the series is to reveal 
the often tremendous cost of small 
orders to the packer, and to point 
out ways in which he can cope with 
the problem. 











capable of building up their orders to 
a reasonable level. 

MR. FRANKLIN:—But how do you 
think our dealers would react to a mini- 
mum order policy? Don’t you think it 
would tend to create ill will toward our 
firm? 

ROBERTS:—Not if we handle it 
properly. I think we have some thor- 
oughly sound arguments to use with 
the retailers and I don’t think any of 
those worth keeping will object if they 
understand clearly what we are trying 
to do, and what it will mean to us if 
we are able to do it. For example, if 
we can cut our distribution costs, the 
dealer will share the benefit, and so will 
the consumer. Also, a definite policy 
on small orders will eliminate some of 
the complaints about small sales by 
meat packers to people the dealers be- 
lieve are rightfully their trade. 

MR. FRANKLIN :—That sounds rea- 


(Continued on page 36.) 
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SAUSAGE PROMOTION AT CONSUMERS’ FOOD SHOW 


Sausage was well presented at the recent National Food Show, Kansas City, Mo., in 
this “smokehouse atmosphere” display of naturally-cased product by Loschke & 
Stelling Meat & Sausage Co., Kansas City, Kans. 
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Do You Know What to Look for - - - 


SHUSKGL 


AWD WERT SPECIALTIES 


The PACKERS 


TRACK IT DOWN! 


Here’s the way “Sausage and Meat Special- 
ties” puts you on the trail of one of the 
profit stealers: 


GREEN CENTER—tThis is a 


spoilage problem and may be traced to 
faulty conditions and methods at various 
points in processing. It may be due to high 
bacterial content in original trimmings, 
resulting from poor handling or careless 
storage; heating during grinding; under- 
curing; curing at wrong temperature; fail- 
ure to reach an internal temperature during 
smoking or cooking of at least 148 degs. F. 
(checked by thermometer). Bacterial con- 
tamination of meat during curing, chop- 
ping and other processing or use of im- 
proper temperatures in processing rooms 
may be contributing causes of such spoil- 
age. 














When a Batch of 


Sausage Goes “Haywire”? 


There’s an entire chapter devoted to “Sausage 
Trouble-Shooting” in The National Provisioner’s 
new book 


SAUSAGE and 
MEAT SPECIALTIES 


You don’t have to guess what is wrong—this new 
volume tells you right where to look. Practically 
every dollar-stealing enemy of quality-sausage is 
listed and the direct route to its elimination given. 

All the troublesome factors that lead to dealer 
complaints are covered. Just turn to Chapter XIX 
of “Sausage and Meat Specialties” and there you'll 
find the Public Enemies—Air Pockets, Sour Cas- 
ings, Chill Ring, Case Hardening, Dark Stripe, 
Green Spots, Shriveling and other troubles that 
put premature gray hairs in the sausage maker’s 
head. 

Nineteen other chapters of “Sausage and Meat 
Specialties” highlight Plant Operations, Plant 
Layout, Refrigeration and Air Conditioning and 
Dry Sausage and presents the best of approved 
modern sausage practice, tested formulas for sau- 
sage and all types of specialty products. 

The wide range of subjects covered in this new 
volume, the first of its kind, makes it an indis- 
pensable aid to every Sausage Manufacturer and 
Sausage Maker. 


Get your order in now. One case of 
corrected trouble will more than repay 
its cost .. . $5.00 postpaid. 
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BASIC LOAF FORMULA 


Using a basic formula, the packer or 
sausage manufacturer can work out a 
number of different kinds of meat loaves 
through the addition of such ingredients 
as cubed fat, pimentos, cheese, macaroni, 
vegetables and pistachio nuts. A South- 
ern processor asks for a formula of this 
type: 

Editor THE NATIONAL PROVISIONER: 

Can you send us a formula for a beef and pork 
baked loaf which may also be used in combination 
with other ingredients in working out new types 


of loaves? 


A formula of this type calls for the 
following meat ingredients: ’ 


60 lbs. beef or veal 
40 lbs. regular pork trimmings 
6 lbs. binder 


Chop beef or veal with ice and when 
about three-fourths chopped add binder 
and more ice. When the meat is well 
cut, add the pork trimmings. The fol- 
lowing seasoning ingredients are added 
during chopping: 


1% Ibs. salt 

7 oz. white pepper 

oz. coriander 

oz. ground celery seed 
oz. ginger 

oz. mace 

oz. sugar 


When chopping is finished, fill the 
meat into loaf pans or retainers and 
hold at room temperature for several 
hours until there is no longer any dan- 
ger of a cold center in the loaf. Cook 
or bake this loaf in the customary man- 
ner. 

Almost any type of garnish may be 
added to this formula to obtain distinc- 
tive flavor or eye appeal for sales effec- 
tiveness. 


“Ith ew Ww = 


SAUSAGE IN CAUL FAT 


An Eastern processor is interested in 
packing pork sausage in caul fat. He 
writes: 


Editor THE NATIONAL PROVISIONER: 

We have heard of caul fat being used as a wrap 
for pork sausage. Can you tell us anything about 
this? 


Some American processors put up 
pork sausage in caul fat. This method 
of wrapping was originally used in 
Scotland. 

Pork sausage meat which is to be 
handled in this way must be firm and 
dry; otherwise, no special formula is 
used. The meat is forced through a 
1-in. horn in a roll about 2 ft. long. 
This roll is placed on boards and 
wrapped in caul fat. Sausage is cut 
into 3- or 4-in. lengths and packed in 
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cartons for distribution to the trade. 


The caul fat should be held in brine 
for a few days before use in order to 
bring about an improvement of its keep- 
ing qualities. 


EXPORT MEAT MARKINGS 


Export meat inspection stamps 
should be affixed to cloth wrappings and 
the like, used as outside containers of 
meat and meat food products for Great 
Britain, and marking of such containers 
with inspection legend and establishment 
number by means of an ink brand 
should be discontinued, according to a 
recent announcement by the U. S. Bu- 
reau of Animal Industry. 

Inspectors in charge and exporters 
have been requested to see that stamps 
are affixed with permanency to all types 
of outside containers so that stamps 
will reach destination properly in place 
and legible. This may require that bur- 
lap and similar fabrics for use on ship- 
ments to Great Britain be prepared by 
sewing thereto a close-meshed patch of 
cloth to which the export stamp shall 
be affixed. 


READING 
A SALOMETER 





Reading the salometer is the 
most important part of the brine 
making operation. Improper care 
and handling of this instrument 
results in inaccurate readings and 
variations in strength of brine 
produced. 

Some factors causing incorrect 
readings include using improvised 
containers of wrong thickness and 
shape; taking readings before 
salometer has come to rest, and 
permitting instrument to rub 
against side of container instead 
of floating freely in the solution. 

“Reading a Salometer,’”  re- 
printed from THE NATIONAL PRO- 
VISIONER, shows how to avoid 
these and other salometer troubles, 
how to test salometer for accuracy 
and what rules should be observed 
to insure dependable readings. 

To secure copies of this reprint, 
fill out and mail the following 
coupon, enclosing 10c in stamps: 


THE NATIONAL PROVISIONER: 

Old Colony Bldg., Chicago, Il. 

Please send me reprint on ‘‘Reading a 
Salometer."’ 
MAMG ccc ccccccccccsecscescocesesccocosoes 


Street ...c.ccccccccccccccccccccccsccccccs 


CO se nccesccrssierdnceus BENG vccccccees 
(Enclosed find 10c in stamps.) 











RAVIOLI LOAF 


A Midwestern packer wants a formula 
for Ravioli loaf. He writes: 


Editor THE NATIONAL PROVISIONER: 

Some time ago you published a formula for 
Ravioli loaf. We would like to know how this 
product is made. 


The meat ingredients for Ravioli loaf, 
sometimes called Italian loaf, are as 
follows: 

55 lbs. fresh veal 
15 lbs. fresh hog livers 
30 lbs. fat beef trimmings 


Grind the meats through the %-in. 
plate; a little of the veal is ground 
separately with 7 lbs. of pickled an- 
chovies. Veal is placed in silent cutter 
and following seasoning and curing in- 
gredients are added: 


% oz. nitrite of soda 

8 oz. sugar 

16 oz. paprika 

7 oz. white pepper 

% oz. garlic 

2 oz. Italian cheese Ui 
2 oz. coriander 

3 oz. nutmeg 

2 qts. tomato puree 


After mixture is about three-fourths 
chopped, add 4 lbs. of binder flour, mois- 
ture and ground pork. Pimentos or 
cubed back fat may be added after chop- 
ping if desired. Stuff the mixture in loaf 
pans or in artificial casings (using loaf 
retainers) and hold in cooler overnight 
to cure. Cook the loaves on the follow- 
ing morning. 

This loaf has distinctive flavor and 
appearance. It may be dipped in gela- 
tin or covered with some type of glaze 
if desired. 


TRIPE FOR CRAB BAIT 


An Eastern packer wants to know 
how tripe is handled when sold for crab 
bait. He writes: 

Editor THE NATIONAL PROVISIONER 

We understand that a little later in the summer 

there will be a market for tripe to be used as 


crab bait. Can you tell us how tripe should be 
handled? 


Tripe sold for crab meat is washed in 
the cone-shaped washer. The honeycomb 
is removed and the seams are opened up. 
All the raw fat is trimmed off and tripe 
is salted down in packs, with coarse or 
fine second salt. 

After 15 days in salt the tripe is 
packed in second-hand herring barrels 
and the barrels are filled with 80 deg. 
pickle. It is shipped in second-hand 
herring barrels to improve the aroma 
of the bait from the standpoint of the 
crabs. 


Page 16 












CERELOSE 


PURE DEXTROSE SUGAR 
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helps 
develop and protect 
color in meat 
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With better results obtainable at no additional cost, profits are bound to go up. 
Meat packers everywhere are reporting excellent results with Cerelose, pure 
Dextrose sugar. It is a very definite aid in the fixation of color, and it is 


economical. For further information about Cerelose, pure Dextrose sugar, please write 


CORN PRODUCTS SALES COMPANY - 333 NORTH MICHIGAN AVE., CHICAGO, ILL. 
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IMPROVED CONVEYOR DRIVE 


SE of conveyors is increasing in the 

meat packing industry, and engi- 
neers are predicting their more ex- 
tensive utilization as an aid in offsetting 
increasing overhead and _ production 
costs. There is, therefore, a growing in- 
terest among packers, meat plant engi- 
neers and master mechanics in conveyor 
design and construction and particu- 
larly application of these devices for 
handling meats and by-products. 

In planning a conveyor installation 
in the packinghouse, flexibility and com- 
pactness are often requirements to be 
met. Conveyors must frequently be 
fitted into rather close quarters, par- 
ticularly in older buildings. Drives 
should preferably be located adjacent 
to existing power sources, but frequent- 
ly, due to space limitations, must be 
placed outside of a room or area. 

A new development in belt conveyor 
drives, said to be the first major im- 
provement in this equipment in many 
years, should be of considerable inter- 
est to meat plant engineers and master 
mechanics planning conveyor installa- 
tions or faced with the prospects of 
such planning in the near future. The 
drive differs considerably from conven- 
tional methods. It can, for example, 
be located at any point along length of 
conveyor and beneath it but within 
confines of the conveyor frame. 

An accompanying sketch shows de- 
tails of this drive. It will be noted 
that right end of drive frame is de- 
tached from conveyor, the only connec- 
tion being a loose length of chain. This 
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DETAILS OF BELT CONVEYOR DRIVE 


Weight of drive acts as a tensioning device, belt tension automatically increasing as 


belt load is increased. 


is, perhaps, the most important feature 
of the design, since it affords a positive 
means for securing maximum tension 
with a minimum of total belt tension. 
This feature eliminates necessity for 
the conventional take-up. There is, 
therefore, no waste space at either end 
of conveyor, permitting close connec- 
tion with production equipment and 
tables. Where packages or products 
transfer at right angles from one belt 
to another, terminal structure is com- 
pact. 

Tests of installations indicate that 
average belt tension is 30 to 40 per cent 
less than in conventional head-end, take- 
up type of belt conveyor. In other 
words, unless conveyor is loaded, belt 
remains at minimum tension, this ten- 
sion increasing only as load is added 
and this is accomplished automatically. 


Belt conveyors using this type of 
drive may be made level or inclined. 
They are available in belt widths from 
6 in. to 30 in., maximum belt pull up to 
500 lbs., and range up to 3 h.p. They 





























CONVEYOR DRIVE INSTALLATIONS 


Conveyors using this type of drive may be made level or inclined and drive may be 
placed at any point along conveyor travel. 
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are reversible in their travel and may 
be made into portable units, as well as a 
series of stationary floor types which 
go to make up a complete conveying 
system. Drive is manufactured by 
Mathews Conveyor Co. 


RATE OF SOFTENING WATER 


“What is zeolite mineral used for 
softening water,” a Western packer 
writes, “and how can it be determined 
how much of this material is required 
for softening specific quantities of water 
at a given rate?” 

Zeolite is a compound obtained by fus- 
ing together feldspar, kaolin, sand and 
soda. It removes hardness from water 
passing through it by exchanging 
sodium for an equal amount of lime and 
magnesium. When the sodium in the 
softening agent is exhausted, the zeolite 
must be regenerated by running a 
saturated solution of common salt 
through it. 

Hard water may be softened to zero 
hardness by passing it through a layer 
of zeolite 20 to 40 in. deep at a rate of 
10 to 16 ft. per hour. Permissible speed 
of filtration may be raised by increas- 
ing depth of zeolite, with the limitation 
that for efficient action the water must 
have time to penetrate to the interior 
of the grains. Extreme limits of speed 
are: 


Water containing 0.01 per cent lime, 
approximately 27 ft. per hour. 

Water containing 0.02 per cent lime, 
approximately 16 ft. per hour. 

Water containing 0.03 per cent lime, 
approximately 10 ft. per hour. 

Amount of water that can be treated 
in a specified time will depend on the 
area of the zeolite. 


STEEL SASH 


A coat of rust inhibitor, a coat of 
linseed oil and two coats of paint is the 
best protection for steel window sash, 
one master mechanic says. 
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MOTOCO Indicating 
ermometers are 


priced from 


$20 








MOTOCO Recording 
Thermometers are 
priced from 


$31 


morocd 


INDUSTRIAL THERMOMETERS | 








PRECISION 
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Bridge builders know the importance 
of precision. The successful comple- 
tion of their work and the future safety 
of thousands depend upon precision. 


Precision in food processing is just as 
important to the production of a qual- 
ity product and the maintenance of 
uniform grades. MOTOCO dial in- 
dicating and recording thermometers 
give precise temperature indication 
at low cost. 


1. They maintain or improve quality 
of products during processing. 


2. They save on heating or cooling 
costs. 


3. They aid in faster production. 
4. They protect against spoilage. 


5. They lessen complaints and rejects 
due to processing variations. 


often returns its cost many times over 
in operating efficiencies. It's to your 


interest to secure full MOTOCO in- | 
Send us a post card or | 


soppy 


Meter Gauge & Equipment Division, | 


formation. 
letter today, and we shall be glad 
to show you how MOTOCO ther- 
mometers can benefit you. Moto 


The Electric Auto-Lite Company, 
Chrysler Building, New York, N. Y. 
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SHOULD BE 
PLANNED TOUAY 


IGHT NOW is the ideal 

time to plan for tomorrow’s 
water need. You know that 
water is an absolute necessity 
—and always will be. Even 
now, your supply may not be 
adequate. Your present cost 
may be entirely too high. Why 
not call in a Layne man to co- 
operate with you or your en- 
gineers? He will be prepared to 
give complete information on 
the latest and most efficient 
types of wells and pumps. He 
will explain how Layne does 
the job completely—drilling 
wells, furnishing and installing 


pioneered the water developing 





TOMORROW'S WATER NEED/ 
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LAYNE-ARKANSAS CO. STUTTGART, ARK 
LAYNE-ATLANTIC CO NoRFOLK. VA 
Lavne-Centrar Co Memepnis. TENN 
LAYNE-NORTHERN Co .MISHAWAKA, IND 
LayNne-Louistana Co Lake CHARLES. LA 
LayYNe.New York Co New Yor« City 
AND PITTSBURGH Pa 
LayNe-NorRTHwesT Co MILWAUKEE. Wis 
Layne-On10 Co Covumsus. Owio 
see — co HOUSTON AND 
Dac. Texas 
LAYNe-WesTern Co.. Kansas City. MO 
Cricaco. he OMAHA, NEBRASKA 
Lavna-Westernn Co. oF tinnesove 
MINNEAPOLIS Minn. 
Layvne-Bow.er New ——- Company 

Boston . ASSACHUSETTS 


INTERNATIONAL WATER a tro 
Lonoon ONTARIO, CANADA 


pumps and testing everything to prove that you get 
all, or more, than your contract specifies. 


You already know the world-wide reputation of 
Layne Wells and Pumps. You know how Layne has 


field. You also may 


know that Layne Wells and Pumps are the choice of 
the finest factories, ice plants, paper mills, steel mills, 


| railroads and cities. They would not risk less reliable 


PumPS & 
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| equipment. Our free literature will be helpful. Address 
MOTOCO Temperature Indication | 


Dept. X, Memphis, Tenn. 
LAYNE & BOWLER, INC. 
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For Municipalities, Industries, 
Railroads, Mines and Irrigation 
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LESSON 25 


Refrigeration Needed 
To Chill and Freeze 


N LESSON 5 of THE NATIONAL PRO- 

VISIONER’s course in meat plant re- 
frigeration, the load imposed on a cooler 
was discussed. The load was subdivided 
as follows: 

1.—Refrigeration required to reduce 
initial temperature of product to that 
at which it will be stored. 

2.—Refrigeration needed to counter- 
act external heat infiltration through 
cooler walls, floor and ceiling. 

3.—Refrigeration required to absorb 
heat generated in room. 

4.—Refrigeration 
ventilation losses. 


needed to offset 
These requirements are for chilling 
product and are similar to those for 
chilling hot carcasses. Product is fre- 
quently sent to freezer. Freezing adds 
to cost of refrigeration because the 
meat goes through the latent heat stage 
and water contained in it is frozen. 


Calculating Heat Removed 


No. 1, may be 
This is: 
H=W XS.H. x Td 


Item 
formula. 


reduced to a 


H is total B.t.u. removed in chilling 
product. 

W is weight of product in pounds. 

S.H. is specific heat or the number of 
B.t.u. required to lower temperature of 
one pound of the product one degree 
Fahrenheit. 

T, is temperature drop in degrees F.; 
that is the difference between initial 
temperature of product and final tem- 
perature. 

If there are several different products 
—beef, chickens, apples, ete.—to be 
stored in cooler then heat load imposed 
by each separate product is calculated 
and these values are added. The total 
is the cooling requirement. 

If products are first chilled and then 
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put into a freezer, as hams, calas or 


bellies are frequently handled, then 
latent heat of freezing must be added. 
The formula then becomes: 


H=W X8S.H xTd+W XL.H. 


L.H. is latent heat. This value is 
taken from latent: heat tables. 


A list of specific and latent heats of 
various foods was published with Les- 
son 3. In referring to this data it will 
be noticed that specific heats of foods 
above freezing, or above 32 degs. F., dif- 
fer from latent heat below freezing. 
Value of latter is approximately one 
half that of the former. 

There is a varying percentage of wa- 
ter in each food. The largest percent- 
age of extracted heat must come from 
this water when the product passes 
through the latent heat stage. The 
latent heat table also gives relative per- 
centage of water and solid material of 
which foods are composed. 


Chilling and Freezing 


Total heat required to chill and 
freeze a product and then lower its 
temperature below the freezing point 
is as follows: 


1.—Heat removed to bring product 
to temperature of chill room. 

2.—Heat removed when product is 
chilled from chill room temperature to 
freezing temperature, or to 32 degs. F. 

3.—Removal of latent heat as product 
goes through freezing state. 

4.—Heat removed when product is 
brought to its final below freezing tem- 
perature. 

5.—Heat added when product is put 
into the temperature used for freezer 
storage. 

Let us assume 500 calas are sent to 
the freezer. They are 8 to 10 lbs. aver- 
age. Refrigeration required in various 
steps of the process is calculated as 
follows: 

1.—To chill 5,000 lbs. from 96 degs. F. 
to 36 degs. F. in hog chill room: 

W=5,000 Ibs. S.H.—.68. T,—60 degs. 

H==5,000 = .68 & 60==204,000 B.t.u. 

Since the calas are chilled in 24 hours, 

204,000 


tonnage required is aes 


.¢ tons 


Heat Gain Considerations 


Hogs are then cut, the calas wrapped. 
During these operations temperature of 
the meats rises 10 degs. F. and becomes 
46 degs. F. 

2.—To reduce temperature from 46 
degs. F. to 32 degs. F.: 

H=5,000 « .68 X (46-32) ==147,600 B.t.u 
3.—To freeze: 


H=—5,000 « 86.5—482,500 B.t.u 


To reduce temperature to minus 32 
degs. F.: 


H=5,000 x (832—(—10))=79,800 B.t.u. 
To store at plus 10 degrees: 


H=5,000 x .38(—10 to plus 10)=—38,000 negative 
B.t.u. 


Total B.t.u. required to reduce tempera- 


ture to —10 degs. =863,900 

Gain of B.t.u. in storage freezer = 79,800 

Net B.t.u. required 784,100 
784,000 

tefrigeration required ——_—-=2.72 tons 
288,000 


This tonnage is not to be confused 
with ice machine tonnage, since it is 
not practical to freeze calas completely 
in 24 hours in the ordinary sharp freez- 
er. This operation will require two day’s 
time. 

Under practical conditions no credit 
for the heat gain in storage freezer 
would be taken into account because 
of the small amount of heat involved 
(38,000 B.t.u.). However, in a large 
freezer where daily transfers are made, 
this heat gain should be considered. 
Computations of heat measurements 
are always made from a fixed base, and 
in compiling the specific heat table the 
base used is 32 degs. F. 

Calas would freeze below 32 degs., 
since they are a mixture of water, pro- 
tein, fat and bone. They contain 69 
per cent water. No account is taken of 
either paper wrapping or bone, total 
weight being figured at the specific 
heats given in the table and determined 
by laboratory experiments. 


Determining Specific Heats 


An approximate rule for calculating 
specific heats when the amount of wa- 
ter in product is known is: 

Specitic heat above freezing—.SWp+.2 
Specific heat below freezing—=.3Wp+.2 

W, is percentage of water by weight 
contained in product. 

Approximate latent heats may be cal- 
culated from the following formula: 

Latent heat—Wp x 144 B.t.u 

W,, is percentage of water contained 
in product and 144 is latent heat of 
water. 

Lard, shortening and similar sub- 
stances are complex in makeup. They 
change from a liquid to a solid at quite 
high temperatures, the change starting 
with a crystalline form. A discussion of 
just what occurs is quite involved and 
is beyond the scope of this lesson. How- 
ever, .48 is a good average figure to use, 
or .54 may be taken as the specific heat 
of lard before freezing and .31 after 
freezing. 


QUESTION 


(For the student to auswer.) 


Two hundred carcass sheep are to be 
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WHAT i. 1. 
WHY Packers Need It___ 
WHERE It Cuts Costs___ 


These are only a few of the points on this important sub- 
ject explained in this big binder of reprints of articles from 
THE NATIONAL PROVISIONER. 





Would you like to— 


Prevent the formation of mold on packaged 
sliced bacon? 


Reduce drip losses in the smoked meat 
hanging room? 


Make dry sausage the year around? 


Age beef with small shrink loss and little 
discoloration? 


Dry up wet and dripping coolers? 


Control within close limits all factors influ- 
encing smoking results? 


Eliminate bad conditions and unsatisfac- 
tory results in the offal cooler? 


Chill hogs quickly and economically? 


You can get the answers to these questions, and many other money- 
making facts, from this compilation of articles, as well as learning 
how to proceed to obtain ideal conditions in every department 
where air conditioning can be applied profitably. 


This handbook should be on your MUST list. The price is only $1.25 
a copy. 


ORDER YOUR COPY TODAY! 


———————————— 
ss ae eee x 
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AIR INDUCTION ICE BUNKER 


DELIVERS MEATS IN PERFECT CONDITION 
AC OTTERS EN RR RMN 





The modern Air In- 
duction Ice Bunker 
air conditions your 
meat trucks... pro- 
tects meats and meat 
products en route... 
guarantees delivery 
of your product in A-1 
condition at the low- 
est possible cost ! 





Floor and Suspended types in all sizes. 


ICE Refrigeration with forced circulation 
is accepted as the economical, 100% satis- 
factory method of refrigerating meats in 
transit. This new patented money-saving 
Air Induction Ice Bunker PULLSthe warm 
air out and converts your truck into a self- 
contained Air-Conditioning System by sub- 
stituting clean, sweet, cold air in its place. 


AIR INDUCTION ICE BUNKER CORP. 


68 HUDSON STREET - HOBOKEN, NEW JERSEY 





























IT MAKES NO DIFFERENCE .... 


Regardless of whether the liquids you handle are - a 
volatile or extremely viscose, Viking pumps them all... 
efficiently and consistently. 


It is only necessary that you instruct us as to what type 
of liquid you are pumping. If HEAVY, the pump is 
geared to a reduced speed and given extra running 
clearance. If LIGHT, full rated 











speed and standard running ‘ 

clearance is the answer. There's a 

The VIKING ROTARY 

“GEAR WITHIN A GEAR” Vi K | N G 

PUMP handles ALL clean 

liquids, regardless of viscosity 

... and what’s more, you'll find for every 

it a thrifty, willing worker. 

Write for Bulletin 103-35. CLEAN 
LIQUID 











VIKING PUMP COMPANY 
CEDAR FALLS.IOWA 
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frozen and held for 30 days in a storage 
freezer at 15 degs. F. above zero. Com- 
pute refrigeration tonnage required, as- 
suming dressed weights. 


Editor’s Note.—Lesson 26 will discuss 
“Heat Transfer in Apparatus.” 


LOCKER PLANT NOTES 


Construction of a 500-locker refrig- 
eration plant will begin in Tipp City, O., 
as soon as weather conditions permit, 
under sponsorship of Farmer's’ Locker 
Storage & Provision Co., Inc. C. C. Slade 
is president and treasurer of the or- 
ganization. 


Tulsa Frozen Foods Co., Tulsa, Okla., 
has opened new plant which includes 
locker system. Company will quick 
freeze and distribute frozen foods at 
wholesale and retail. 


Necessity of increasing his facilities 
has caused Frank Banfield, Tulsa, Okla., 
to expand his locker facilities three 
times since opening of the Banfield 
Foods and Locker plant about five 
months ago. 


PRODUCE IN COLD STORAGE 


Cold storage holding of butter, cheese, 
and eggs, on May 1, 1939: 


fay 1, 
Mayl1, May1l, 5-yr. av 
1939. 1938. 1933-37 
M Ibs. M Ibs. M Ibs. 
Butter, creamery ..... 70,861 20,144 9,812 
Butter, packing stock. 13 231 
Cheese, American...... 62,870 65,767 58,183 
Cheese, Swiss ........ 3,704 2,852 4,046 
Cheese, brick & Munster 668 497 708 
Cheese, Limburger .... 588 282 585 
Cheese, all other 
Ree 6,891 5,892 
Eggs, shell, cases. . 8,847 8,204 8,838 
Eggs, frozen, lbs...... 88,778 115,874 79,035 
Eggs, frozen, case 
equivalent ........ - 2,537 3,311 2,258 


Total case equivalent, 


both shell & frozen... 6,515 6,096 


FROZEN POULTRY STOCKS 


Stocks of frozen poultry on hand 








May 1, 1939, with comparisons: 

Apr. 1, 

May 1, May il, 5-yr. av. 

1939. 1938 1933-37. 

M Ibs. M Ibs. M Ibs. 
eee ere 5,767 4,651 6,719 
DT Sacaccaencens 6,587 5,286 5,876 
Roasters evescoe Sapna 11,962 14,948 
Fowls .. se phca ale 10,901 11,300 8,054 
NY sv cacicasesns 17,835 14,743 16,540 
WEED. “anh «vcuneseene 1,090 1,458 983 
Miscellaneous - 12,878 10,653 9,938 
Total poultry ...... 70,580 60,053 63,050 


CANADIAN STORAGE STOCKS 


Stocks of meat in Canada: 





May 1, May 1, 5-yr. 
1939. 1938. May 1 av. 
Se ere 10,258,069 12,827,592 13,267,577 
Veal . ; - 2,817,465 1,906,542 1,982,988 
WW dinnccceee 36,273,313 44,357,822 42,810,661 
Mutton & lamb. - 1,841,934 1,631,218 2,338,480 
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PACKER AND FOOD STOCKS 


Price ranges of listed stocks, May 17, 
1939, or nearest previous date, are re- 
peated as follows: 








Sales. High. Low. — Close. — 
Week ended May May 
May 17. —May17.— li. 10. 
Amal. Leather. 600 1% 1% 1% 1% 
“S .. SO oe oe wee 18% 
Amer. H. & L.. 3,800 4% 87% 4% 4% 
_ Ee... Oe Se 30 31 2814 
Amer. Stores... 300 9% 9% 914 9144 
Armour IIl..... . 4 3% 3% 43, 
Jo. Pr. Pfd 400 «36 36 36 36% 
+. Pere eae ome 50 
Do. Del. Pfd.. 500 99 99 99 97% 
Beechnut Pack.. .... «+. eee a0 115 
SS ee aan — 2% 
Do. Pf. .-.- 19 19 19 19 
Chick. Co. Oi 10% 10% 10% 10% 
Childs Co. .... 2, 93% 9% 9% 10% 
Cudahy Pack. 11% 115% 11% §$d11% 
SS FS . - p 60 
First Nat. Strs. 1,200 44% 4444 4414 45 
Gen. — 43% 4314 44 
Do. 115% 115% 116 
Glidden i. 1% 16 7 
Do. Pfd. 34 34 35 
Gobel Ce : 2% 3 3% 
Gr. A&P ist Pfd. 700 129 129 129 128% 
Do. New .... 200 87 85 &5 8914 
Hormel, G. A.. 100 24% 2A% 24% 24% 
Hygrade Food.. 200 1% 1% 1% 1% 
Kroger G & B.12,800 24% 24 24% 24% 
Libby McNeill. 500 45% 4% 41g 4% 
Mickelberry Co. 2,000 3% 3 315 3 
M. & H. Pfd.. ahs” <ahand a — 8 
A ee eee en oes 33 
Wee, TOW. occ. 300 2% 2% 2% 3 
Proc. & Gamb.. 5,600 551% 54% 1g 551g 
BO. POs. cece 860 114% 114% 114% 113 
Rath Pack. ... .... aaa 27 
Safeway Strs...10,600 "86% "26% 3614 387% 
Do. 5% Pfd.. 50 9934 99 9914 94 
Do. 6% Pfd.. 4380 109 109 109 107% 


Do. 7% Pfd.. 450 113 





Stahl Meyer.... w«co ses vin _ 1% 
Swift & Co. 17% 175 53 18 
Do. Intl... 27 265, 27 2 
Trunz Pork . cove eee 7% 
U..@. Teather... «cae see ee one 41% 
De BD scesce 300 6% 6% 6% 7% 
Tn, Be: POM. sane 940 ee be 61% 
United Stk. Yds. 200 214 2% 21g 2% 
Do. Pfd. .... 400 67, 7 678 6% 
Wesson Oil ... 200 20% 2035 0% 21% 
Do. Pfd eee 100 61% 6146 Olle 63 
Wilson & Co. re 31g 342 31 35% 
Do. Pre. <«e- 700 3649 8619 3619 38 


MEAT INSPECTION CHANGES 


Meat Inspection Granted.—Abbott’s 
Ready Chili Mfg. Co., Duluth, Minn.; 
Mitchell Abattoir, Inc., Mitchell, S. 
Dak.; Lindner Packing & Provision Co., 
1620 Market st., Denver, Colo. 

Meat Inspection Withdrawn.—Swift 
& Company, East & Flushing avenues, 
Brooklyn, N. Y.; San Antonio Meat Co., 
Pomona, Calif.; Frank M. Firor, 571 
Ist ave., New York City; Schafer 
Packing Co., Ine., Easton, Pa. 

Meat Inspection Extended.—Hygrade 
Food Products Corp. Buffalo, N. Y., 
Wheeling, W. Va., and Newark, N. J., 
to include the Dold Packing Corpora- 
tion. 

Change in Name of Official Establish- 
ment.—Hygrade Food Products Corp. 
and subsidiaries including Dold Packing 
Corp., instead of Jacob Dold Packing 

o., Buffalo, N. Y. 


PACKERS ARE MODERNIZING 


Concrete reinforcement of the south 
portion of the structure will be in- 
cluded in a program of improvement 
and modernization of the Armour and 
Company plant at 2300 East Olympic 
blvd., Los Angeles, Calif., to be under- 
taken this summer at an estimated cost 
of $15,000. 











For Bigger Profits 
From Better Bacon 
Cure With Avenex 





SCIENTIFIC TESTS SHOW 


AVENEX DELAYS RANCIDITY 


AND HELPS TO PROTECT 
FRESH-SMOKED FLAVOR 





Bacon that retains its fresh-smoked 
flavor is more profitable to both re- 
tailer and packer. Add AVENEX to 
your curing mix and your bacon 
will keep its original full flavor 
much longer. By improving the 
keeping quality of your bacon with 
AVENEX, an edible oat product, 
you reduce waste, facilitate handling 
and provide consumers with a bet- 
ter product. 


SCIENTIFICALLY TESTED 


AVENEX has been tested repeated- 
ly in State College Laboratories and 
Experiment Stations. Many scien- . 
tific articles have been published to 
show the value of AVENEX for re- 
tarding oxidation and rancidity in 
many foods including meat. Re- 
prints of these reports are available. 


In addition to Bacon curing, 
AVENEX is valuable in the prepara- 
tion of other meats. It will help 
protect fat backs, pork trimmings 
and pork sausage, both seasoned 
and unseasoned, against loss of 
flavor resulting from oxidation. 


GET FREE SAMPLE 


Learn the value of AVENEX to you 
without cost. Write today for free 
sample ... enough for a test batch 
of whichever meat you are inter- 
ested in testing. Ask for reprints of 
scientific findings at the same time. 





For Additional Protection 
USE AVENEX PAPERS TO 
DELAY SURFACE OXIDATION 


i, Geonse roof and Glassine 
treated with X will retard sur- 
face oxidation, pa helping to delay the 
development of rancidity of lard, sliced 
baconand otherfatty products. AVENEX 
papers are made by the country’s lead- 
ing paper mills under license from The 
Quaker Oats Company, so your regular 
supplier can provide them. Specify 
AVENEX peer on your next order and 
improve the keeping quality of your 
products. Like AVENEX, AVENEX 
Papers have been Goa ly tested and 
their value demonstrated by commercial 
use. 











THE QUAKER OATS COMPANY 


17 Battery Place, New York City 


AVENEX 


The Pure Food Antioxidant 
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THESE LEADERS 


USE 


VOTATORS! 


When any one of America’s big lard, margarine or vegetable 
shortening companies decides to use a revolutionary new piece 
of equipment, that’s news! But when twenty-one of the 
nation’s biggest companies decide on the new equipment, 
that’s headline news! . . . The following twenty-one companies 


all use Votators—from one to twenty-seven installations apiece: 


Armour & Co. Miami Butterine Co. 

The Capital City Prod. Co. The Procter and Gamble Co. 
Carolina Packing Co. The Wm. Schluderberg— 
Cudahy Packing Co. T. J. Kurdle Co. 

Durkee Famous Foods Southern Cotton Oil Co. 

J. H. Filbert, Inc. Southern States Foods, Inc. 


Henry Fischer Packing Co. Standard Nut Margarine Co. 
Hodgson Oil Refining Co. Swift & Company 


Kimbell Oil Mill Vegetable Oil Products Co., Inc. 
Lever Bros. Co. Wecoline Products, Inc. 
Meadolake Foods, Inc. Wilson & Co. 


All these companies can’t be wrong! May we send you the 
latest facts about the Votator? Address: 


& 
VOGT PROCESSES 


A Division of 


THE GIRDLER CORPORATION 


Incorporated 


Louisville, Kentucky 
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WEEKLY MARKET REVIEW 


PROVISIONS ano LARD 








PORK STOCKS ON 
MAY 1 NEAR LOW 


EAR record low stocks of pork 

meats, totaling only 526,000,000 
lbs., were reported by the federal gov- 
ernment for May 1, 1939. With two ex- 
ceptions, these were smallest stocks of 
meat on hand as of May 1. Hog slaugh- 
ter was considerably heavier during 
April than in the same month a year 
ago, but consumer demand was suf- 
ficiently good to absorb bulk of pro- 
duction. Total pork stocks were only 
about 26,000,000 lbs. above those of 
May 1, 1938. 


Total stocks of meat on hand on May 
1 amounted to 627,360,000 lbs. This in- 
cluded 36,749,000 lbs. of beef, 2,055,000 
lbs. of lamb and 62,546,000 lbs. of trim- 
mings and other meats for manufactur- 
ing purposes. These total stocks were 
over 21,000,000 lbs. above a year ago, 
but 100,000,000 lbs. under the 5-year- 
average for May 1. 


Quantity of frozen pork on hand 
May 1 was large, being below a month 
ago but well above May 1, 1938 and the 
five-year-May 1 average. This is ac- 
counted for by the fact that surplus 
pork cuts for cure are being held in 
the freezer, instead of going into cure 


direct from the cutting floor and taking 
their chances on the market at the end 
of the curing period, or being back- 
packed for longer storage. Under the 
present system it is possible to match 
supply with demand more closely, par- 
ticularly since the curing period of such 
a large percentage of the hams mar- 
keted has been materially reduced. 
Stocks on hand May 1, 1939, com- 
pared with the same period a year 
earlier and with the average of the pre- 
ceding five years for May 1, are re- 
ported as follows by the U. S. Bureau 
of Agricultural Economics: 
STORAGE STOCKS ON MAY 


~ 





1939 1938 5-yr. av. 
lbs. Ibs. Ibs. 
DO ..chnsmeae 129,214,000 121,890,000 139,054,000 
DD. S. meats.. 81,663,000 80,604,000 88,145,000 
Ss. P. meats. .235,518,000 252,793,000 313,002,000 
Frozen pork . .208,829,000 167, 7,000 185,911,000 
Total pork. ...526,010,000 500,564,000 587,058,000 
Beef ......... 36,749,000 40,145,000 68,192,000 
Lamb and mutton, 
trimmings . 64, 601,000 66,016,000 70,988,000 
Total meat.627, 360,000 606,725,000 726,238,000 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
week ended May 13, 1939, were: 

Week Previous 

May 13. Week. Time ’38. 

Cured Meats, Ibs..16,230,000 17,165,000 14,060,000 

Fresh Meats, lbs...47,248,000 52,004,000 43,857,000 

Lard, lbs. ......... 3,089,000 4,339,000 2,670,000 


Same 








The National Provisioner—May 20, 1939 


MAY 1 PORK AND LARD STOCKS 











Pork and Lard Markets 


ARD futures market at Chicago was 

a thin affair this week and the 
trend was generally downward. AIl- 
though prices steadied Thursday, the 
close was 7% to 15 points under the 
preceding Friday with the greatest loss 
in the current month. 

Lard was easy last weekend under 
scattered selling by warehouse inter- 
ests and packer hedging sales; specu- 
lative demand was light. There was 
some improvement in demand Monday 
due to firmness in security and grain 
markets and packers were offering less 
freely. Weakness in grains and hogs, 
coupled with scattered selling, resulted 
in a setback Tuesday; values dropped 
sharply Wednesday: under scattered 
liquidation by commission house longs 
and stop-loss selling which met only 
limited demand. Covering by local 
trade interests around inside figures 
absorbed most of the offerings. Prices 
were a shade higher Thursday in light 
trade; buying was satisfied mostly by 
hedge selling from warehouse interests. 

Cash trade was reported as fair dur- 
ing the past week. On Thursday, cash 
lard was quoted at 6.45 nominal; loose, 
5.75 bid, and refined in tierces, 7%c. 

Demand was fair but the market was 
barely steady at New York. Prime 
western was quoted at 6.90@7.00c; mid- 
dle western, 6.80@6.90c; New York 
City in tierces, 6% @6%c, tubs, 6%@ 
7c; refined continent, 6%@T7c; South 
America, 7@7%c; Brazil kegs, 74@ 
7%4c; shortening in carlots, 8%c, and 
smaller lots, 9c. 

Hocs 

The hog market at Chicago was up 
and down this week with the run slight- 
ly smaller than a week ago. Prices at 
one time were off 15@20c from last 
Friday on all except good packers; the 
market advanced on Wednesday and 
Thursday, however, with the top going 
to $7.25, or equal with last Friday. Low 
top for the week was $7.10 on Tuesday. 
In spite of the late advance, Thursday’s 
prices for all weights except the 180-@ 
200-lb. and 200-@220-lb. butchers were 
5@10c lower than on the preceding Fri- 
day. Average weight appeared to be 
a little lighter at around 256 lbs. 


EXPORTS 

North American lard exports for the 
week ended May 13 totaled 4,344,000 
Ibs. and bacon and ham shipments were 
190,000 lbs. On Thursday at Liverpool, 
spot lard was quoted at 35s9d; A. C. 
hams, 90s, and Canadian A. C., 98s. 

CARLOT TRADING 

Carlot market at Chicago turned soft 
this week and prices of green skinned 
hams, picnics and bellies declined; there 
were also losses on some cured product. 
Green regular hams were steady to firm 
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with most interest in light and medium 
weights which were somewhat scarce. 
S. P. regulars were fully steady on job- 
bing sales. There was fair trade in 
green skinned hams at lower prices; the 
list was off 4c except for 25/30 which 
were %c lower than last Friday. The 
14/16 and 16/18 S. P. skinned hams 
were in demand and quoted %@%ec 
under last week, while the 25/30 at 13c 
were lc lower. The 4/6 and 6/8 green 
picnics were available at %c under last 
week after sales earlier in the week; 
whole list was %@w%e lower. S. P. 
picnics were steady with some trade at 
quoted prices. 

Green seedless bellies were quoted 
%@ Yee lower early this week on offer- 
ings and slack demand; there were some 
sales at revised prices and further losses 
later brought the list 4% @%c under last 
week. Dry cure bellies were quoted 
%@ %c lower in a nominal way. Prices 
of D. S. bellies sagged %c on offerings 
and scattered mixed car trading. De- 
mand for heavy averages was very 
slow. Cash clear bellies closed in the 
pit Thursday at 7%c, nominal. Fat 
backs have been neglected lately and 
ample offerings were available at steady 
prices. 

BARRELED PoRK 


There were no changes in barreled 
pork quotations at Chicago. Two mixed 
cars, 50/60, 60/70 and 70/80 fat back 
pork sold at the full list early this week. 
Demand was fair and market steady 
at New York. Mess was quoted at 
$21.87 4c and family pork at $17.25 per 
barrel. 


FRESH PORK 

The combination of cool weather and 
a smaller hog run gave the Chicago 
fresh pork market a better tone and 
light and medium loins moved well at 
Ye over last week. Demand for fresh 
Bostons also improved with price up 
%4c; skinned shoulders were off %%c. 
Medium and heavy loins were moving 
better on Thursday than earlier in the 
week. 

SAUSAGE MATERIALS 

Fresh regular pork trimmings ad- 
vanced %c at Chicago this week under 
stimulus of better demand and a smaller 
supply. There were some inquiries for 
frozen. Regulars sold Thursday at 744c 
against 6%c last Friday. Business in 
lean trimmings was about normal and 
95 per cent leans were %c lower than 
last Friday. 


(See page 31 for later markets.) 


CHICAGO MID-MONTH STOCKS 


Stocks of provisions at Chicago at the 
close of trading on May 13: 


May 14, April 30, May 14, 
1939. 1939. 1938. 
Ibs. Ibs. Ibs. 
P. S. lard, made 
since Jan. 1, 
. exseedunnd 39,402,971 36,903,444 
P. S. lard, made 
Oct. 1, 1938 to 62,609,685 
Jan. 1, 1939....10,427,618 10,481,978 
P. 8S. lard?.......18,278,864 19,241,244 
Other kinds of 
ROW cvesvecens 4,543,239 4,948,376 4,167,169 
D. 8. cl. bellies’. 8,071,176 7,154,621 7,609,586 
D. S. bellies?.... 582,000 494,200 1,190,909 
Ex. sh. cl. sides,* 
made since Oct. 
De GIN across. Seevewen... evreseen 1,800 


1 Made since October 1, 1938. 
2? Made previous to October 1, 1938. 





Hog Cut-Out Results 


HE combination of higher hog prices 

and lower product values brought its 
usual result this week—an increase in 
hog cut-out losses. All weights were 
in the red with 180-@220-lb. butchers 
cutting at a loss of 27¢ per cwt. com- 
pared with 9c last week. THE NA- 
TIONAL PROVISIONER’S test showed 
a loss of 47c per cwt. for the 220-@260- 
lb. butchers, against 24c last week, and 
67c per cwt. for 260-@300-lb. butchers 
compared with 43c last week. 


A decline in product values was main- 
ly responsible for the poor showing 
made by light and medium butchers. 
In carlot trading, green picnics and 
bellies declined and cured product was 
lower while green regular hams were 
about steady; the fresh pork market 
was a little stronger this week and 
there was better demand for trimmings. 
Value of product from light and medium 
butchers was respectively 13c and 10c 
under last week. 


Hog cost per cwt. alive was 5c, 7c 
and 12c higher for the three weights 
than in the first four days of last week; 
part of the increase was attributable 
to higher hog prices and part to in- 
creased unit cost resulting from the 
smaller run. The $7.25 top of last Fri- 
day carried over into the new week; 
Tuesday’s reaction to $7.10 was short- 
lived and Thursday’s prices were gen- 
erally within 5@10c of the week’s high. 
Hog receipts at Chicago during the 
first four days of the week were 58,300 
compared with 63,892 a week ago. 





























HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 
(Hog prices and product values based on THE NATIONAL PROVISIONER DAILY MARKET SERVICE, cutting 
percentages taken from actual tests in Chicago plants.) 
Per Cent Price Value Per Cent Price Value Per Cent Price Value 
per per cwt. live per per ewt. live per per ewt. 
wt. lb. alive wt. Ib. alive wt. lb. alive 
180-220 lbs. 220-260 lbs. 260-300 Ibs. 

ee ee ee 14.00 145 $ 2.03 13.70 14.3 $ 1.96 13.50 13.9 $ 1.88 
I orale nth drat wcecaidiavnaitie'Kirecen 5.60 10.8 .60 5.40 10.7 58 5.10 10.1 52 
Rs ales Saude sec sopecians 4.00 11.6 46 4.00 11.4 46 4.00 11,2 .45 
ek) ee rere 9.80 15.3 1.50 9.60 14.3 1.37 9.10 13.4 1.23 
eS eres 11.00 11.1 1.22 9.70 10.6 1.03 3.10 9.1 .28 
ER WE natekenrdweneoeetes msdn a wines 2.00 6.8 14 9.90 6.5 62 
PIII 5g: Gln'au v qnidinath-en Sheree 1.00 4.0 04 3.00 4.2 13 5.00 4.4 22 
I INE TOWIR 6 iin knde cusewesws 2.50 4.8 2 3.00 4.8 14 3.30 4.8 16 
EE ee ee es 5.4 mY | 2.20 5.4 ae 2.10 5.4 ll 
oes DU WSs dived ceed aces 12.40 5.8 ole 11.50 5.8 .67 10.20 5.8 59 
PS cts keeuruaecwadaweks.us 1.60 7.9 13 1.60 7.8 12 1.50 x Oy AZ 
NI Wlatic dialed awed a eindiciearee A 3.00 6.9 P| 2.80 6.9 19 2.70 6.9 19 
Feet, tails, neckbones............ 2.00 wees .08 2.00 .08 2.00 ate .08 
EN I, cn as odiinaciee ceed dub eer eae 29 een .29 irae sees 29 
TOTAL YIELD AND VALUE...69.00 $ 7.51 70.50 $ 7.28 71.50 $ 6.74 

Cost of hogs per cwt.......... $ 7.09 $ 7.10 $ 6.89 

Condemnation loss ............ 04 04 .04 

Handling & overhead.......... .65 55 48 

TOTAL COST PER CWT ALIVE $ 7.78 $ 7.69 $ 7.41 

pos A A Sane 7.51 7.28 6.74 

ONES i in ia eeleae nea eee 27 Al .67 

eS er eee 54 98 1.88 
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PORK PRODUCTS EXPORTS 


Exports of provisions originating in 
the United States and Canada. 
From 


Week Week Nov. 1, 

ended ended 1938 to 
May 13, May 14, May 13, 

1939. 1938. 1939. 





PORK. 

To bbls. bbls. bbls. 
United Kingdom . oe sees cone 210 
Continent ... pele Ssacece 50 64 

Total .. ad anes wee ee 50 74 
BACON AND HAMS. 

From M Ibs. M lbs. M Ibs. 
United Kingdom ........ 189 855 101,412 
Continent ......... sA0e% ever oe. 4,643 
West Indies ...... rere 1 22 131 
B. N. A. Colonies. ante sien 61 
Other Countries ..... ° ° 6 

,  rrrrer errr eves 190 106,2: 25 
LARD. 

From M Ibs. M Ibs. M lbs. 
United Kingdom ....... 3,126 3,626 83,890 
OOMTINONE .ccccseccseses 190 163 4,316 
Sth. and Ctl. America. 921 66 7,241 
Wet Teles cc ccces 107 121 2,765 
B. N, A. Colonies... eee aeee 75 
Other Countries .. sowe aoe 167 

eer rt or 4,344 3,976 98,454 
TOTAL EXPORTS BY PORTS. 
Bacon and 
Pork, Hams. Lard. 

From bbls. M lbs. M Ibs. 
New York .... ieee eine 169 2,896 
OS ee ; . - 20 420 
Philadelphia enters + 
New Orleans .. ‘ i er 1,001 
ee ; ; , 1 23 
Total Week . 4,344 
Previous Wee ‘kK 577 
2 weeks ago..... ra A area 1,645 
Cor. week 1086.......00. 50 3,976 





SUMMARY NOV. 1, 1938 TO MAY 13, 1939. 
1938-1939. 1937-1938. 


oe Serer 55 45 
Bacon and ams, _ |. See 25% 100,565 
TMK, TE WS. 0. ccccccccesscese 98 90,196 





LIKES CANNED PRODUCT BEST 


President Roosevelt likes canned 
corned beef hash. In connection with 
queries regarding the recent Argentine 
canned beef controversy, the chief exec- 
utive asked newspaper men at a press 
conference whether anyone had eaten 
canned beef during the year. There was 
a chorus of “ayes,” many having eaten 
it in the form of corned beef hash. The 
President said that he, too, ate canned 
corned beef hash as it is superior to that 
which the White House cook prepares. 


CANNED BEEF IMPORTS 


Imports of canned beef into the 
United States during March, 1939, were 
reported as follows: 

Lbs. 
IIE, ok-va Wekinidn abate Casein eel 2,231,768 
ee 
Paraguay 
Uruguay 
Japan ..... 


Zetal .. 
Value 





LARD AND GREASE EXPORTS 


Exports of lard from New York 
City, week of May 13, 1939, totaled 2,- 
895,925 lbs.; tallow, none; greases, 487,- 
600 lbs.; stearine, none. 
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LARD FUTURES CASH PRICES 


























SATURDAY, MAY 18, 1939. Based on actual carlot trading Thursday, 
May 18, 1939. 
Open. High. Low. Close. ~~ eo 
May .. ai reais wes 6.55b REGULAR HAMS. 
July ... 6 6.621% 6.60 6.6244ax Green. *s.P. 
Sept cove sees 6.70b 
Oct 6.75ax etd 
Dec 6.70b 16 
MONDAY, MAY 15, 1939. seabed 
May ... 6.60 6.60 
July ... 6.65 ives Sei 6.65 
Sept. ... 6.75 ‘ance ak 6.75ax 
ee ai yaar 6.774ax =e. 
Dec. ... 6.75 6.75 18% 
15% 
TUESDAY, MAY 16, 1939. 15% 
May ... 6.57% et 
July 5 ; 
Sept. 6.70 
Oct, O75 
Dec. *S.P. 
18 
WEDNESDAY, raiih 
ee 1614 @16% 
July 10 OI 
Sept oad 
Qet. 1. STH ae i i 
Dee. ... 6.60 6.60 6.57% 6.57% 14 
13 
THURSDAY, MAY 18, 1939. cece 
May ... — 6.40b 
eS 6 s7% tas 6.47% PICNICS. 
Sept. . 5 > 6.6 ‘ 60a ; 
> alle 662%g ea iin Ge2vax Vreen. °8.P. 
Dex ET a 6.5714b me per rr 11% 12% 
‘ . Et atsrand's 9:sey ease t oie 11 ae 
> ee 9% 1 
FRIDAY, MAY 19, 1939. wale 21)! ome 10% 
May ... 6.32% ee - 6.3214b 12-14 . 954 10% 
July ... 6.4 ‘ 6.387% 6.40 8/up, No. 2's inc... ° 95, tees 
Sept 6.50 6.52%ax Short Shank Be over. 
Oct 6.50 6.52%ax 
Dee 6.52 6.55 BELLIES. 
Key: ax, asked; b, bid; n, nominal; —, split. (Square cut seedless) 
Green, *D.C. 
a ORC ee 12% 13% 
MMB isc Ages 114 12 
10-12 1044 114 
12-14 9% 10% 
14-16 91g 10% 
MEAT IMPORTS AT NEW YORK _iv-is 94 10% 
Imports for week ended May 12: *Quotations represent No. 1 new cure. 
Point of Amount, D. 8. BELLIES. 
origin. Commodity. Ibs. Rib 
Argentina—Canned corned beef............ 99,720 sees 
Brazil—Canned corned beef................ 972,000 nb aes 
—Canned roast beef......cseccsceees 14,400 “wae 
—Canned brisket beef...... Se icra al 2,400 Lb, 
Canada—Fresh chilled calf livers.......... 2,020 7 
—Fresh chilled veal livers.......... 600 6% 
—Fresh frozen beef livers........... 2,112 6 
—Fresh frozen beef cuts............ 8,069 
—Fresh boneless beef..... maeweee eae 300 
—Fresh chilled pork cuts........... 180 
—Fresh frozen hams..........00-+0. 30,237 S 
ONE NN RIN io 60:4 4:4:0:0 00:00 00:0 8,417 5% 
—Fresh pork bellies................. 2,026 5% 
—Fresh pork tenderloins............ 300 ey 
—Fresh pork shoulders.......... soos 4a 5% 
“<SNOO WNONN. cccwnceseececcecces 4,554 4 
—Smoked SAUSAGE ..cccccccescccess 289 8% 
—Fresh pork sausage............... 50 6% 
—280 fresh dressed calves.......... 15,146 
—~BimOKeE BAM 2. .ccsccccccccescvcccs 14 
Denmark—Cooked sausage in tins.......... 12,261 Extra Short Clears........... 
—Cooked ham in tins............. 28,487 pete mee Ribs........-.-+ 
France- -Liverpaste in tins..... are eee 1,222 Clear Plates «-. BE ra are 
Holland—Tinned liverpaste ............... 4,127 | SSE TTC: ae 
Hungary—Cooked ham in tins............. 196,964 8. P. JOWIB..- ++. seeeeeeecsrerersersesceees 
—Cooked picnics in tins........... 110,970 Green Square JOWIS.........0.ccccccsccseces 
—Cooked pork loins in tins........ 20,664 Green Rough Jowls..........seeeeeeee 


Iceland—Cured mutton 
—Smoked mutton .. 

> 

Italy—Smoked sausage ...............0005: od mn yen ve. i 
os... ERT eRe os rhe ae gg | Wh ming 


—Cooked ham in tins................. 2/96 Neutral, in tlerces.........+++++e+e+eeree 





















Sntclaateabad Week: Sa tice. ROW TARE ccccicvoccevecvecvvcovecvocesees 
—Cooked picnics in tins..... 
Lithuania—Cooked picnics in tins 
Paraguay—Canned corned beef............. 89,940 
Poland—Smoked bacon .......00...---000: 9,644 CASH AND LOOSE LARD 
~——EMORGG SAUUEGS 02 cccccccccccvese 1,128 ' 
—Cooked ham in tins............... 761,555 Prices of cash and loose lard on the 
—Cooked pork butts in “~~ acaba 13,990 ° 
—Cooked shoulders in tins.......... 39,029 Chicago Board of Trade for the week 
—Cooked picnics in tins 128,304 . 
—Cooked pork in ting.............6. 4 6 ended Thursday, May 18: 
—Luncheon meat in tins............ 6,948 Cash. Loose. 
tumania—Cooked ham in tins....... coe hee PeiGad, MAP IBisdicccsceces 6.60ax 5.87%ax 
») my . ¢ 
ne eee ae —— in bs “ pre Saturday, May 18.......... 6.60ax 5.87%4n 
Switzerlan yranulated bouillon .......... 766 
—Bouillon cubes .............. 12\565 Monday, May 15............ 6.650 apne 
Uruguay—Canned corned beef............. 63,000 Tuesday, May 16........... 6.55n 5.80ax 
—Canned roast beef.........eceee. 27,000 Wednesday, May 17........ 6.45ax 5.70ax 
U. S. S. R.—Smoked beef and pork sausage. 1,766 Thursday, May 18.......... 6.45n 5.75b 
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FLASHES ABOUT SUPPLIERS 


UNITED STATES RUBBER CO.— 
President F. B. Davis, jr., announces 
appointment of Willard H. Cobb as gen- 
eral manager of the mechanical goods 
and general products divisions of United 
States Rubber Co. Mr. Cobb has served 
for the past several years as general 
factory manager of the company’s me- 
chanical goods plants. Herbert E. Smith, 
vice president, continues supervision of 
all division activities. 

AIR CONDITIONING MANUFAC- 
TURERS ASSOCIATION.—P. Y. Dan- 
ley, Westinghouse Electric and Mfg. 
Co., Springfield, Mass., has been elected 
president of the Air Conditioning Manu- 
facturers Association, Washington, 
D. C. Other officers are S. E. Lauer, 
York Ice Machinery Corporation, York, 
Pa., vice president; W. B. Henderson, 
Washington, D. C., executive vice presi- 


dent, and P. A. McKittrick, Parks- 
Cramer Company, Fitchburg, Mass., 
treasurer. 


ANCHOR HOCKING GLASS CORP. 
—Anchor Hocking Glass Corp. and af- 
filiate, Anchor Cap & Closure Corp., 
announce closing of St. Paul, Minn., 
office as of June 1 and opening of a new 
office at 216 Security bldg., Minne- 
apolis, Minn., for more effective service 
in that territory. W. F. Strache, man- 
ager of St. Paul office, will remain in 
charge of Minneapolis office, assisted 
by S. T. Murnane. 


SPICE TRADE ELECTION 


New officers of the American Spice 
Trade Association, elected at the asso- 
ciation’s recent convention in New 
York City, include Arthur G. Dunn, 
New York, president; F. H. Long, Mc- 
Cormick & Co., Baltimore, vice presi- 
dent; and Ernest H. Winter, H. P. Win- 
ter & Co., New York City, treasurer. 

Members elected to the executive com- 
mittee of the spice grinders’ section 
are J. Bosley Bond, Wixon Spice Co., 
Chicago; John J. Frank, Frank Tea & 
Spice Co., Cincinnati; Paul D. Hursh, 
Durkee Famous Foods, Inc., Elmhurst, 
N. Y.; L. McCandless, Jas. H. Forbes 
Tea & Coffee Co., St. Louis; Jas. S. Mur- 
phy, Stickney & Poor Spice Co., Boston; 


N. E. Pelster, Euclid Coffee Co., Cleve- 
land; Philip H. Udell, Hudson Tea & 
Spice Co., Brooklyn, and Wm. G. Volk- 
mann, A. Schilling & Co., San Fran- 
cisco, with John Max Weyer, Van 
Loan & Co., New York, as chairman. 

Those of the dealers’ section are F. G. 
Mabbs, chairman; Edwin H. Levy, vice 
chairman; I. B. Catz; Ernest H. Klinko, 
and K. Schussler, while the brokers’ and 
agents’ section consists of George L. 
Curtin, chairman; Wm. Archibald, Jr., 
vice chairman; Anthony A. Sayia; 
Avery F. Payne, and George J. Koell. 
Offices of the association are located at 
82 Wall st., New York, where trade re- 
lations counsel Robert F. Wilson, and 
Miss N. W. Ericson, secretary, make 
their headquarters. 


BACON GETS RADIO BOOST 


Coincident with the meat packing in- 
dustry’s current bacon promotion pro- 
gram, the Bureau of Home Economics 
of the U. S. Department of Agriculture 
devoted a substantial portion of the 
farm and home hour radio program 
on May 11 to a dialogue extolling the 
virtues of bacon and ham, according to 
the Institute of American Meat Pack- 
ers. 

This program, entitled “Accent on 
Bacon and Ham” was carried on the 
93 station, coast-to-coast network of 
the National Broadcasting Co. and 
associated stations. 

The program was in the form of a 
radio interview between Miss Ruth 
Van Deman of the Bureau of Home 
Economics and Wallace Kadderly of 
the office of information of the Depart- 
ment of Agriculture and was broadcast 
from the department’s radio studios. 


U. S. FRANKS WIN ALGIERS 


American frankfurters made their 
first appearance in Algiers, Algeria, 
during a recent annual fair held in that 
city and were accorded general favor, 
according to a report by E. T. Crain, 
American vice consul, to the U. S. De- 
partment of Commerce. Of 204 com- 
mercial exhibits at the fair, 24 were 
maintained by American concerns. 





CASING IMPORTS AND EXPORTS 


Foreign trade in casings during 
March, 1939 has been reported by the 
U. S. Department of Commerce as fol- 
lows: 

IMPORTS. 


Sheep, lamb 
and goat, Other, 
Ibs. Ibs. 
Germany 
Netherlands .... wala 
ze eee 
United Kingdom ........ 
Canada 
Argentina . 
eee 
Uruguay 
British 
China 
Iraq 
Iran 
EY aeane : 
TRPREF .cces = 
Other Asia .. 
Australia 
New Zealand 
ers 
Algeria .... 
Meroceo .. 
Others 





India ..... 








52,176 
$45,700 


Total .. Scala okareen 
Beer 


EXPORTS. 
Hog, Other, 
Ibs. Ibs. Ibs. 
Belgium . 
Czechoslovakia ... 
Denmark 
Finland 
France 
Germany .. 
Netherlands 
re 
Sweden 
Switzerland .. serene 
United Kingdom ........4 
Canada ..,......- 
Panama 
Cuba 
Dominican Republic . é: haeeeaaee 
French West Indies...... 4,000 
POPREERY ccccscecs 
Australia .... 
WOW MOMMNRE oc ccssccens 
Union of So. Africa...... 
Others cmos 








731,476 
. .$286,721 


Total . 
Value 


680,303 
$54,773 


214,440 
$62,047 


ANIMAL FAT EXPORTS 


Exports of animal fats and oils dur- 
ing March, 1939, and their value, were 
as follows: 

Quantity, 
Ibs. 


Value. 
I I sas Cie 6's 5 cs wera 501,150 $ 39,275 
SS PPR ere oe 211,482 16,150 
es 144 18 
Oleomargarine ............. 8,834 1,082 
Cooking fat, not lard........ 165,141 17,611 
err 22,157,416 1,679,924 
a 408 47 
Tallow, inedible ............ 339,697 22,354 
Other fats and greases...... 105,122 9,201 
ee 55,035 3,457 
re 95,031 13,434 
I aaa ¥'sc-omeelcewns 80,204 5,931 
| ere ee 9,111 1,306 












“BOSS” COMBINATION SHREDDER and WASHER 


In plants where heavy duty requires sturdy equipment that will withstand hardest usage 
and always assure efficient service, this outfit proves itself to meet all conditions . 


Hashing materials and washing them are essential for 
obtaining best results from cooking operation and highest 
prices for finished products. 


Install the ‘“‘BOSS” if you want 
Best Of Satisfactory Service 
THE CINCINNATI BUTCHERS’ SUPPLY CORP. 


General Office: 2145 Central Parkway, Cincinnati, Ohio 


Factory: 1972-2008 Central Ave., Cincinnati, Ohio 824 Exchange Ave., U. S. Yards, Chicago, Ill. 
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TALLOWS_anp_ GREASE 


WEEKLY MARKET REVIEW 


TALLOW.—The tallow market at 
New York was rather quiet but steady 
during the past week. There were re- 
ports of scattered trade in extra at the 
unchanged price of 5%c. There was no 
pressure of offerings on the market, but 
consumers were not actively seeking 
supplies, although they were purchas- 
ing from time to time. 

Complaints of dullness in soap trade 
have restricted demand for raw mater- 
ial, but producers appear to be in a 
comfortable position. Lack of selling 
pressure has given the market steadi- 
ness in the face of a lower trend in 
some edible fats and oils. 

At New York, special was quoted at 
54%c nominal, extra, 5%c, delivered, 
and edible, 5% @5'ée. 

Tallow futures at New York were 
dull and steady. May was quoted at 
5.30@5.45 and July at 5.40@5.50. 

There was no London tallow auction 
this week. At Liverpool, Argentine tal- 
low, May-June shipment, was un- 
changed at 17s 9d, while Australian 
good mixed also was unchanged at 
16s 3d. 


Chicago tallow market was steady 
in light trade. There were bids 5c, 
f.o.b. shipping point, for edible last 
weekend and 5c, Chicago for special. 
Couple tanks prime sold Monday at 
5%c, River point, and edible moved at 
5%%¢, f.o.b. shipping point. There were 
bids of 5c, Chicago, for special, which 
was held at 5%c. Prime was salable at 
53¢c Chicago and Cincinnati, slightly 
deferred. Prime sold Wednesday at 
53c, Chicago, June, also salable on this 
basis at Cincinnati and special at 5\%c, 
Cincinnati. Few more tanks prime sold 
Thursday at 5%c, Cincinnati, June, and 
special at 5%c, June. Chicago quota- 


tions, loose basis, on Thursday were 
as follows: 

Edible tallow . -514 @5% 
Ne I ot iw oe ore crlp ore et 55, @5% 
Prime packers aeceuin paket @5% 
Special tallow wart @5% 
No. 1 tallow. “s eae @5 


STEARINE.—The market for stear- 
ine was quiet but firmer at New York. 
While demand was limited, offerings 
were lighter, and oleo was quoted at 
5% @6c compared with 5%c last week. 
Stearine continues well sold up. 

The Chicago market was quiet and 
steady. Prime oleo stearine was quoted 
at 5% @5%c. 

OLEO OIL.—The market at New 
York was dull and about steady with 
extra quoted at 7%@8c; prime, 74@ 
7%c, and lower grades, 6% @7 ce. 

At Chicago, the market was quiet 
and steady. Extra was unchanged at 
74sec and prime in tierces was 7c. 


LARD OILS.—Demand was limited 
but the market was steady at New 
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York. No. 1 was quoted at 8%c; No. 


2, 84%c; extra, 9c; extra No. 1, 8%c; 
extra winter strained, 9%c; prime 


burning, 9%4c, and inedible, 9%c. 
(See page 31 for later markets.) 

NEATSFOOT OIL. — Demand was 
slow but prices were unchanged at 
New York. Cold test was quoted at 
15%c; extra, 9%c; extra No. 1, 8%c; 
pure, 12c, and prime, 9%c. 

GREASES.—The grease market at 
New York was quiet and steady around 
the 5c level for yellow and house. Re- 
ports indicated that some grease was 
available at that figure, but offerings 
were not large and were not pressed. 
Consumer demand was slow, due to 
quietness in soap trade, and buyers 
were inclined to mark time pending de- 
velopments. Steadiness in tallow fur- 
nished some support for greases. 

At New York, choice white was 
quoted at 5%%c; yellow and house, 4%c 
@5c, and brown, 4c. 

Grease market was slightly easier 
this week with choice white steady. 
Round lot white grease sold last week- 
end at 5%c, Chicago, May-June; tank 
sold at 5%c, River point. More white 
grease sold Monday at 5%c, River 
point, and 4%c, Chicago, was bid for 
good yellow. Tank white grease sold 
Tuesday at 5%c, Chicago, and couple 
tanks in another direction at 5c, River 
point. Action of lard stimulated offer- 
ings of white grease. Few tanks of 
white grease moved Thursday at 5c, 
Cincinnati, June delivery. Chicago quo- 
tations on Thursday were: 


oe er ee rer eee 5% @5% 
DO GE Sit adkenn dasa icveesceessus @5% 
EL Sewanee beeateuwewssos55¢i0eu dene @5 

Wieteowr Weeeee, BAS Bliss oie sie vccess 4% @4% 
TOMOW MSGS, BGS TEGee ccc ccscccusces 4% @4% 


Brown grease . 


Trier Tce reee ree rs 4% @4% 


BY-PRODUCTS MARKETS 


Chicago, May 18, 1939. 
By-products market tended on easy 
side this week. Offerings not plentiful. 


Blood. 


Blood moved down slightly in a slow 
market. 


Unit 


Ammonia. 
IRE cicadas sais @ueneced mee ea iea 2.50@ 2.75 


Digester Feed Tankage Materials. 


Slightly lower trend characterized 
this market. Couple cars 11-12% un- 
ground feeding tankage reported at 
$3.55, plus 10c, Chgo. Other sales within 
this range. Sales of liquid stick at 
figure shown. 


Unground, 11 to 12% ammonia... .$3.50@3.55 & 10c 
Unground, 6 to 10%, choice quality 3.65@3.85 
oO ere ere @2.25 


Packinghouse Feeds. 


Prices in packinghouse feed market 
remain unchanged on fair demand. 


Carlots, 

Per ton. 
Digester tankage meat meal, 60%....$ @55.00 
Meat and bone scraps, 50%.......... @55.00 
NOMINEE . niga casndcnapeasantewsnns @62.50 
Special steam bone-meal............. @50.00 


Bone Meals (Fertilizer Grades). 


Market very quiet; quotations un- 
changed. 
Per ton. 
Steam, ground, 3 & GO.........0005. $ @28.00 
Steam, qround, BF GB BB... sccsccesscs @28.00 


Fertilizer Materials. 


Sales difficult to find in this market. 


Prices remain unchanged. 
Per ton. 


High grd. tankage, ground ; 
Seer $ 3.25@ 3.35 & 10c 

Bone tankage, ungrd., per ton.. @: we 00 

Fleet meal 2... ccccceuscsecesce @ 2.65 


Dry Rendered Tankage. 
Crackling market again tended a little 
lower this week. High test sales re- 
ported at 87%4c, Chgo., and 85c outside 
points early in week. 


Hard pressed and expeller unground, 





per unit protein 85@ .87% 
Soft prsd. pork, ac. * 

ICY, COM ocecscdceecs @55.00 
Soft prsd. beef, ac. ca 

Reo 45.00 





Gelatine and Glue Stocks. 


Featureless market; prices un- 

changed. 
Per ton. 

Oe. eer $17.00@18.00 
Sinews, pizzles ........-2-seseeeeees @17.00 
Cattle jaws, skulls and knuckles...... @25.00 
Hide trimmings ......-..++eeeeeeeees 12.00@13.00 
Pig skin scraps and trim, per Ib., L.cl. 38@3%ec 


Horns, Bones and Hoofs. 


Market remains quiet at last week’s 
prices. 


Per ton. 
Horns, according to grade........-.+-- $35.00@60.00 
Cattle hoofs, house run.......-+++-+ 30.00@32.50 
Weee WAGE. 6.66.09 65046. 005 +00 0us seeeRe @17.00 


(Note—foregoing prices are for mixed carloads 
of unassorted materials.) 


Animal Hair. 


Animal hair market devoid of activ- 
ity. Prices remain at last week’s levels. 


Winter coil dried, per ton........-.- $27.50@30.00 
Summer coil dried, per ton.......--- 20.00@22.50 
Winter processed, black, Ib.......---- 6@6%c 
Winter processed, gray, Ib........--- 5@5%c 
Cattle switches .....ccccceeeeeeeces 1% @2ec 


EASTERN FERTILIZER MARKETS 


New York, May 17, 1939. 

There are no offerings of dried blood 
at New York; market nominal at $2.60 
per unit, f. ob. South American seems 
to be a little more firm in price, with 
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present quotations about $2.75 per unit 
for June shipment from South America, 
c.i.f. Atlantic and Gulf ports. 


The last sale of unground feeding 
tankage was at $3.50 and 10c, f.o.b. lo- 
cal shipping points. Ground fertilizer 
tankage is offered at $3.00 and 10c, with 
no buying interest. 

An additional quantity of 1,000 tons 
of unground dried menhaden fish scrap 
has been sold during the past few days 
at $3.25 and 10c f.o.b. fish factories, 
Chesapeake Bay, Va. 

Dry rendered tankage, 50/55 per 
cent protein, sold this week at 90c per 
unit, f.o.b. New York. 





FERTILIZER PRICES 
BASIS NEW YORK DELIVERY. 
Ammoniates. 


Ammonium sulphate, bulk, per ton, 
basis ex-vessel Atlantic ports, May/ 


June, 1939, inclusive............... @28.00 
Blood, dried, 16% per unit........... @ 2.60 
Unground fish sc rap, dried, en %o am- 

monia, 15% B. P. 2. f.o.b. fish 

DE bacaKneasedandauddcevasees 3.25 & 10c 
Fish mae, foreign, 114% % ammonia, 

10% ws Ine & Lf. ee @47.00 

May p RAR $6oebeeemoeeeseescee @47.00 
Fish We ™ idulated, 7% ammonia, 

3% A. P. f.o.b. fish factories. 2.30 & 50c 
Soda RRR, per net ton; bulk, May/ 

June, 1939, inclusive, ex- vessel At 

lantic and Gulf DOOD cen vevccsvece @27.00 

ey SE TS 6 o0:6:40.0'8 66000680 006 @28.30 

St P Pdcavceedeesaseusses 29. 
Tankage, ground, 10% ammonia, 10% 

B. Bin Sncacubeneeeretctceens 3.00 & 10c 
Tankage, unground, 10-12% ammonia, 

15% B. P. Bag CURB cuvecevececceoe 3.50 & 10c 

Phosphates. 
Foreign bone meal, steamed, 3 and 50 

.. +. £.._ fo} eee @23.50 
Bone meal, raw, {$% and 50%, in 

We, er i, GET. ot ccecccoesaeee @25.00 
Superphosphate, bulk, £ o.b. Balti- 

more, per ton, 16% fat.....cccccsce @ 8.00 


Dry Rendered Tankage. 


50% protein, unground............... @87%e 
60% protein, unground............... @90c 





TALLOW FUTURE TRADING 


MONDAY, MAY 15, 1939, 








High. Low. Close. 
May . deweeseneees 5.30@5.50 
DEE .wenescxrnens 5.30@5.5 
BT tkbeodnederasenes 5.40@5.60 
September 5. 45@5.65 
WOUND wecvvsccceses evar ena 5.45@5.65 
May 
June . 
yee 
September 
GOUEEE ccccvccccecece 
Perret 
MN eeteestvctsascce 
OO FR 
September B 
GeeNEEE eecereveerces ee 45@5. 60 
Sales, none. 
THURSDAY, MAY 18, 1939. 
SON. Seaanseaeacceees 5.20@5.40 
GD .dnscevecesuce 5.20@5.40 
Beptember cc cccccccs 5.40@5.55 
GEUREP  cvcvcccecccce 5.45@5.60 
FRIDAY, MAY 19, 1939 
Gur (eaceeduscueetees 5.31@5.45 





FAT ON HOG CASINGS 


Is too much fat going to the casing 
room on your hog bungs? Read chap- 
ter 2 of “PORK PACKING,” The National 
Provisioner’s pork plant book. 
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FATS AND OILS MOVEMENT 


Factory production of animal and 
vegetable fats and oils for the 3-month 
period ending March 31, 1939, (exclu- 
sive of refined oils and derivatives) was 
1,466,829,279 pounds, of which vegetable 
oils totaled 831,532,617 pounds; fish oils 
47,713,193; animal fats 501,164,683; and 
greases 86,418,786. The largest items 
were cottonseed oil, 390,779,958 pounds; 
lard 341,523,959; tallow 158,360,832; 
linseed oil 139,209,234; soybean 121,- 
289,014; coconut 75,456,686; corn 33,- 
130,367; peanut 27,892,000; castor 17,- 
544,061; and babassu 14,746,585. 

The production of refined vegetable 
oils during the period was as follows: 
cottonseed 380,469,335 pounds; coconut 
75,063,517; soybean 91,919,309; corn 
34,844,530; palm 38,610,608; peanut 26,- 
105,631; babassu 7,312,294; and palm- 
kernel 2,315,240. The quantity of crude 
oil used in the production of each of 
these refined oils is included in the 
figures of crude consumed. 


PRODUCTION AND STOCKS OF FATS AND OILS. 


Factory 
Factory and 
operations for warehouse 
quarter ending _stocks 























Mar. 31,1939, Mar. 31, 
Production. 1939. 
(pounds) (pounds) 

VEGETABLBDE OILS. (1) 
Cottonseed, crude ..... 90,779,958 177,466,454 
Cottonseed, refined ...... 3 0,469,335 642,463,418 
Peanut, virgin and erude(2)27 7,892,000 9,168,116 
Peanut, refined .......... 96'105,631 25,769,686 
Coconut, crude ..........- 75,456,686 202,322 rf 
Coconut, refined ........- 75,063,517 13,7 
Cs, BE. 66 d6Kcdcceces 33,130,367 14214" 312 
ee Oe 34,844,530 10,092,056 
Soybean, crude .......... 121,289,014 55,560,653 
Soybean, refined ... ..... 91,919,309 33,099,988 
Ch, Se escscucd conn 6,508, _ 
Olive, imedible ........62 ceeseee 
Sulphur oil or olive foots. ........ 
Palm-kernel, crude ...... 
Palm-kernel, refined ..... 2,315,240 
POI, CEUGO .ccccccccccce _cocccere 128" 080 504 
Palm, refined .......--0. 38,610,608 21,551,358 
Babassu, crude .......... 14,746,585 4,195,977 
Babassu, refined ......... 7,312,204 566,896 
Rapeseed cab ones 3,244,060 
Linseed ee 161,250,997 
Chinese 1 or tun 53,712,099 
PEE. Sere cd ceacneees POSS 11,188,637 
Castor 17,544,06L 17,918,080 
Sesame ... (3) 717,096 
BE GRE 20 ccccsccccescces 3,895,842 13,927,721 

FISH OILS. (1) 
Cod and cod-liver. 422,116 24,662,327 
Other fish oils.......... -(4)24, 198, ald 117,699,150 
Marine animal oils. - 23,092, 100,363,354 
ANIMAL FATS. 
Lard, neutral ........... 22,622 419,763 
Lard, other edible........ 340,901,337 133,286,439 
Tallow, edible ..........- 25,077,586 »474,310 
Tallow, inedible ......... 188,288,246 204,155,590 
Neat’s-foot oil . eccose 1,209,892 985,291 
GREASES. 
TO ec kvvevesersmasens 16,001,263 8,377,898 
ren 21,971,382 11,335,288 
a jeedeaneseeeeenwae 14,520,214 12,376,203 
BOD. ciiccccoveviverceres 6,050,736 1,120,746 
Tankage akiabpnercaae ames 11,609,426 2,976,067 
Garbage or house......... 10,938,268 10,126,687 
WEE cecscccvcessccecces 1,194,413 3,141,688 
All other ............... 4,138,084 4,715,805 
OTHER PRODUCTS, 

Shortening ...... oeeesee 304,691,761 51, _. — 
Hydrogenated oils 204,366,652 42: 
Stearin, vegetable ...... 22,746,458 
Stearin, animal, edible. 10,177,758 
Stearin, animal, inedible. 3,3 390/538 
OO . are 18, bo 660 4, 057; "057 
NE Seer 5,5 5 7,487,645 
PE G00 caceteuwecacges 1,417,916 
BE GED cccceccese nae 9,881,391 
Fatty acids, distilled..... 60: 3,971,322 
BOE GE ccccccccecccccs oe a "335,296 7,966,961 
Stearic AC1E ..ccccccccece 8,042,253 4,310,232 


erude 80% basis 42,445,808 


15,325,092 


Glycerin, 


Glycerin, dynamite ...... 13,234,156 23,542,575 
Glycerin, chemically pure. 22/432; 968 48'884,466 
a foots, 50% 
peecsieeeccecesse 39,890,474 19,094,173 
Octhenas ed foots, distilled. 16; 952.268 4,689,376 
Other —— oil foots, 
50% basis .........0. . 87,572,616 5,216,209 
— vegetable oil foots, 
ercoesewe + i aeeeesen 30,073 
Acidulated soap stock... 17,685,345 46,599,567 








323,860 
(1) Bureau of Fisheries collected the data from 
fish oil producers and canners. 


(2) Bureau of Agricultural Economics collected 
the data from peanut oil producers. 


(3) Included in ‘‘All other’’ vegetable oils. 
(4) Includes 22,768,447 herring and sardine, and 
178,020 menhaden. 
RAW MATERIALS USED IN THE 
MANUFACTURE OF VEGETABLE OILS. 


Tons of 2.000 pounds. 


1,550,519 


Miscellaneous soap stock, 


Jan. 1 to On hand 

Mar. 31. Mar. 31. 

Cottonseed ...ccccccccees Wie ey 518,424 
Peanuts, OO Be hei (1)2,727 (2) 
Peanuts, in the hull...... (1) 44, 7 (2) 
CD cnuedgcennces<eanes 59,473 35,816 
Corm SOFMS 2... .cccccccces 51,210 592 
OUNVER cccccccccccccvcece at 8@=—S—S—«CMR wwe 
eT ea 199,130 70,601 
TURE BEES .cccccccccceses 3,250 430 
Castor beans ............ 19,162 12,803 
BoyDeANS ..cccccceceee 395,060 364,041 
Babassu nuts ........... 11,536 4,894 
5,288 2,900 


Other kinds ........ eooee 


(1) Bureau of Agricultural Economics collected 
the data for peanuts crushed. 


(2) Not available. 
OIL SEEDS IMPORTED FOR CONSUMPTION. 


Tons. 
Castor DEANS .......ccccccccccccececcses 25,031 
en rrr ere eee 61,088 
Flaxseed ...cccccoce Sasa vMittecewoasntedene 178,949 
Sesame SCCM ...cccccccccccccccsvcssecces 2,158 
Babassu nuts Se UOMO, ccc ccconeccves 14,563 
Oa 1,258 
Palm kermele .......ccccccccccccscsseces 3,166 
Other of] seeds. ......ccccccccvccccccsess 2,294 

FATS AND OILS IMPORTED FOR 
CONSUMPTION. 

Lbs. 
Animal oils and fats, edible..........-. 650,721 
Tallow, inedible .......cccccccccscsecs 244,085 
Wool TEASE ..... crcccccccccccecceses 1,066,802 
WHMIS OEE c.cwcec ccc ccccccccecoreseoveve 1,740,623 
CO Oe occcses aecegaeseesnatenrnaneaes 4,491,195 
Pree .. 8,012,693 
Other Bald Ob)... cccccce seccccccccceves 205,845 
Oleic acid or red oil.........--- ee ee ee 
Btearic acid ....ccccccccccsccescsevecs 371,911 
Grease & oils, n.e.s. (Value).........-. $1,199 
Cottonseed oil, crude........-.-.- 0 ce eee 714,800 

Cottonseed ofl, 09, 





Corn oil 
Peanut oil 
Palm-kernel oil 
Olive oil, edible 
Olive oil, sulphured............. 
Olive oil, other inedible 
‘Tung oil ° 
Coconut oil 
Palm oil 
Soybean oil . 
Sunflower seed oil. 
Rapeseed (colza) oll 
Linseed oil 
Perilla oil .. 
Teaseed oil .... 
Oiticiea oil ...... 
Sesame oil .......... es 
Other vegetable ofls.........cccccceees 
Fatty acids, vegetable................- 
COPMAUDA WAX .ncccccccccccccccccccess 
Other vegetable wax..............+-++. 
Vegetable tallow 




















:. $4,010 













GIVCOTIM, CHUM ce ccccccccccccecvccccese 2,483,682 
Glycerin, refined ....cccccccccccceveces 115,082 
EXPORTS OF FOREIGN FATS AND OILS. 

Lbs. 
Fie GF. cccccccceccccsccvescccscceese 73,923 
Other animal oils and fats, inedible.... 61,: 301 
ee See 17,904 
ee. errr eee $36,572 
BaePeaR GFE 2. cccccsssvvccccecveveccsess seeccscs 
Perilia Of] .nccccccccccccccscccrececces 1,719,126 
Coconut oil .. SE eres ee 862/628 
Palm and palm ee eer 1,547,741 
Peanut Oi] ......-ececesecess — § 
Other expressed oils and fats 270,791 
Vegetable tallow and wax...... 650,166 


Oleo oil ....... 
Tee GOOUE: cccccccecsévee 
TAMOW, COIDIS on cccccccvcsceccccccecce 
Tallow, Mekidle ..crcccescccccces dines 
EMBED. cccsccncccccecssevecscovceceseess 7 
Oleo stearin 
Neat’s-foot oil 
Other animal oils, inedible....... 





Fish Of] .ccccccces pels wile ona sacu a idecninen 
SD GD 6. 6:6:0.4 4:060:06-0.0 occ wcerces 
Oleic acid or red Of). ...ccccccececceees 
Stearic ACG .ncccrcvcccccccccscccveses 
Other animal greases & fats.......... ‘ 
GOO cree ccccccveverscsesscvscceee 
Cottonseed oil, crude...........ccceeee 
Cottonseed oil, refined...............+.- 
a Rr ee 
Gasewst OF, CPBGG. occ ccccceccccevccses 
Coconut oil, refined..............-0005+ 
COPM Of] ..cccccccccccccccceccceseseces 
PP er eee 
Cooking fats other than lard........... 


Other edible vegetable oils and fats. 
Linseed oil .. 
Other expressed oils —_ fats, inedibl 
Vegetable soap stoc 
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VEGETABLE OlL: 


WEEKLY MARKET REVIEW 





PERATIONS in cottonseed oil fu- 

tures at New York broadened out 
on the down side during the past week 
and the decline carried July and De- 
cember deliveries to new lows for the 
season. The other months were within 
striking distance of season’s lows made 
previously. 

Liquidation by tired holders, inspired 
by continued slowness in cash oil trade, 
comparatively poor distribution of cot- 
tonseed oil, and the expectation of con- 
tinued keen competition between lard 
and shortening, accounted for the mar- 
ket’s action. The trade is also looking 
for a larger crop of soy beans this year 
and an increase in soybean oil produc- 
tion. 

Poor April consumption aided in un- 
dermining confidence on the construc- 
tive side. Selling came from local quar- 
ters through Western interests and 
through brokers with foreign connec- 
tions. Shorts covered freely for profits 
on the decline. 


Technical Position Better 


There was considerable buying by 
trade brokers, some of which was 
thought to be in lifting hedges and some 
in support of the market. Prices dis- 
played little or no rallying power and 
close observers believed that there was 
still a good sized stale long account 
overhanging the market. 


The technical position of the market 
was improved by liquidation this week, 
but government reports indicating that 
lard production would prove heavier in 
1939 and 1940 than in 1938 drew much 
attention. 


Cash oil has been very quiet thus far 
during May. The larger cash interests 
say that demand is inactive and there 
have been reports of jobbers cutting 
prices in order to move supplies on 
hand. As a result, the trade expects 
May consumption to be disappointingly 
small, and it may run quite a little be- 
hind the 275,000 bbls. consumed during 
May, 1938. 


Crude Markets Inactive 


Crude oil traded in the Southeast and 
Valley at 55c and Texas at 5%c. Crude 
markets were not very active, and were 
more or less nominal following the 
break in futures on Wednesday. South- 
east and Valley crude was 5%c bid and 
Texas was 5\%c nominal. Crude buyers’ 
ideas have been running about 140 
points under New York October. A few 
points more might be paid for oil at 
favorable freight rate points. 

Although cotton and grains were 
strong at times, and attracted some at- 
tention around the oil ring, the weak- 
ness in lard was a depressing factor. It 
was evident that developments in the 
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lard market will continue to have much 
bearing on cotton oil values. 

Sentiment was more bearish in pro- 
fessional oil quarters. It was held that 
little lasting improvement can be antici- 
pated in the market until oil goes to 
something like a normal discount under 
lard. 

COCONUT OIL.—The market was 
steady at New York but demand was 
restricted. There was a slight increase 
in offerings. At New York, bulk oil was 
quoted at 3.15c and tanks around 3c 
The market was dull at the 3c level on 
the Pacific coast. 

CORN OIL.—A fair trade was re- 
ported on a basis of 5%c. However, 
buyers backed away from further offer- 
ings. 

SOY BEAN OIL.—Mills at Chicago 
held relatively steady on a basis of 5 
to 54%c, but Ohio points made sales at 
the 5c level. Demand appeared to be 
somewhat improved. 

PALM OIL.—The market was quiet 
and steady at New York. Nigre spot 
was quoted at 3%c; shipment, 3c; 12% 
per cent acid, 2%c, and Sumatra, 2%c 
nominal. 

PALM KERNEL OIL.—New York 
quotation was nominal at 3% to 3c. 

OLIVE OIL FOOTS.—The market 
was quiet and unchanged at New York 
at 65c, tank basis. 

PEANUT OIL.—While mills were 
asking 5%e it was believed that 55%c 
could be done on bids. Demand was 
smaller. 

COTTONSEED OIL.—Valley and 
Southeast crude was quoted Wednesday 
at 5%c nominal; Texas, 5%c nominal 
at common points, and Dallas, 5%c 
nominal. 

Futures market transactions for the 
week at New York were as follows: 








SOUTHERN MARKETS 


New Orleans. 

(Special Wire to The National Provisioner.) 

New Orleans, La., May 18, 1939.— 
Cotton oil futures were about %c lb. 
lower for the week. Crude, steady at 
5%c lb. bid for Valley with practically 
nothing offered. Bleachable, steady. 
With foreign oils higher and the crop 
somewhat handicapped at the start 
crude could easily advance on bad 
weather, increased consumption or war 
news. Black grease, firm and scarce. 


Dallas 
(Special Wire to The National Provisioner.) 
Dallas, Texas, May 18, 1939.—Basis 
prime cottonseed oil 54 @5%c bid, de- 
pending on location. 








a ilantin ee ee eS 





FRIDAY, MAY 12, 1939, 
—Range.— —Closing.— 


Sales. High. Low. Bid. Asked. 
BP. aniadinaeae 1 665 665 663 668 
oe ee ie ae ies 665 nom 
39 669 669 672 674 
<2 ees ous 675 nom 
31 696 688 691 693 
36 699 691 694 trad 
os ati aes 695 nom 
44 702 692 698 trad 

SATURDAY, MAY 13, 1939. 
ME hacen esans 2 S08 are 659 670 
pO See a os asa 669 hom 
Fe pie ee 675 672 674 675 
Aug. .. ke Sie jak ee 675 nom 
ie.” weewsw ee 8 696 691 693. trad 
| ee 15 697 692 694 trad 
Ns ae aoe: ote a sas 694 nom 
er 10 702 698 698 trad 

MONDAY, MAY 15, 1939. 

"aie 10 672 670 671 trad 
SD -wackscigbace She oe 670 nom 
ee .. 2 675 673 675 trad 
Sere os —— neal 675 nom 
Sept. . ave ae 693 691 693 694 
Sarr . 34 696 692 695 697 
eee “<— Te asic 695 nom 
Ss vchenaavan 7 700 700 699 700 


June " 670 nom 


eany .. Gaara 13 671 670 670 671 
Aug. ... ; nie 670 nom 
BORE. cccces -- Ol 690 688 687 689 
OR .vescndaneee: 694 690 690 691 
eee - = ea ae 690 nom 
NS, vaca div wiasnieten Se 698 695 695 696 
BOR, a0 0s once uns 4 697 696 696 Mitr 


WEDNESDAY, MAY 17, 1939. 
See . 660 nom 


pO —F? ee + a 665 652 659 trad 
= aa a ate ae oe 660 nom 
Sept. ras o> 135 685 670 677 trad 
Oct. ; “<a 683 674 679 681 
Nov. . sve ee sas 679 nom 
Dec. . — 48 690 680 685 686 
ae nee 7 686 688 
THURSDAY, MAY 18, "1939. 
I cackeaaws es 661 661 661 nom 
Septe OE Sc ae «ea 682 678 678 hid 
October... me a 682 681 681 bid 
December ...... 689 686 688 nom 


(See page ‘31 for later markets.) 


ASK HIGHER OILS TARIFF 


A resolution calling for a duty on 
imported fats and oils and oil bearing 
seeds and nuts, large enough for pro- 
tection of the domestic industry, was 
endorsed at the convention of the Na- 
tional Cottonseed Products Association, 
held recently at New Orleans, La. (See 
THE NATIONAL PROVISIONER of May 
13.) T. J. Kidd, retiring president, de- 
clared that the present excise tax of 3 
cents per pound on coconut oil, palm oil 
and palm kernel oil no longer provided 
the protection it was intended to supply. 

T. H. Gregory, executive vice presi- 
dent, urged convention delegates to 
work toward general adoption of the 
8-hour day in the industry, lest it be 
deprived of the exemption it now en- 
joys under the wage-hour law. S. M. 
Harmon, secretary-treasurer, reported 
that none of the proposed laws intro- 
duced at current sessions of state legis- 
latures, which would tend to restrict 
oil consumption, had yet been enacted. 


HULL OIL MARKETS 


Hull, England, May 18, 1939.—Re- 
fined cotton oil, 20s 6d. Egyptian crude 
was quoted at 18s. 
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Chicago 


PACKER HIDES.—After a period 
of quietness covering the first half of 
the week, trading was resumed late 
this week in the packer hide market at 
steady prices for mixed Apr.-May take- 
off. Sales of about 42,000 hides have 
been reported so far, with about one- 
fourth of these going to a dealer and 
balance credited to tanner buying. 
Native bulls advanced %c on export 
sales. 

Packers had been holding Apr.-May 
take-off for another half-cent advance 
but the easiness in hide futures, in sym- 
pathy with the security markets, caused 
buyers to adopt a more conservative 
attitude toward spot hides. All packers 
shared in the trading to some extent. 


Total of 6,000 Apr.-May native steers 
sold to tanners and 2,000 to a dealer, 
all at 10%c. Extreme light native steers 
are well sold up and there was a good 
demand early at 11%c, last trading 
price, with packers asking 11 %c. 


Total of 2,700 Apr.-May butt branded 
steers moved to tanners at 10%c, and 
2,000 to a dealer same basis; 2,700 same 
dating Colorados sold to tanners at 10c, 
and 2,000 to dealers also at 10c. Total 
of 1,500 Apr.-May heavy Texas steers 
brought 10%%c, also steady. Light Texas 
steers were quiet and nominal at 9%@ 
10c, with offerings light and well sold 
up. Extreme light Texas steers quotable 
nominally at 10c. 

Heavy native cows have not yet 
moved; last sale was at 9%c for Mar.- 
Apr. take-off, previous week, and 10c 
is asked for Apr.-May; packers are 
offering prior to April take-off at 9%4c, 
as this has been the slowest moving 
description, but are not inclined to offer 
straight Mays at 10c, as production is 
lightening. Tanners bought a total of 
7,100 and dealers 2,500 Apr.-May light 
native cows, mostly River points, at 
10%c. Total of 3,000 Apr.-May branded 
cows sold at 10c, steady with price paid 
last week for straight Aprils, although 
couple cars straight Mays had moved 
late last week at 4c more. One packer 
sold 8,600 more branded cows dating 
Feb. forward, to average April take-off, 
also at 10c. 

Two or three cars Mar. to May native 
bulls sold for export at 8c, or “4c ad- 
vance; branded bulls nominal at 7c. 


The peak of shoe production in March 
was reflected in hide statistics released 
by the Commodity Exchange, showing 
declining stocks and increased leather 
consumption. Total visible stocks of all 
cattle hides and leather in all hands at 
end of March were 12,911,000 equivalent 
hides, a new low figure, and equal at 
present rate of consumption to 6.1 
months’ supply, as against 7 months’ 
supply on hand at end of Feb. and 9 
months at end of March a year ago. 
Movement into sight during March was 
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1,744,000 hides, with consumption of 
leather estimated at 2,384,000 equiva- 
lent hides. 

LATER. — Sales 2,500 April-May 
native steers 10%c; 12,200 April-May 
extreme light native steers 11%4c; 4,800 
April-May Colorados 10c; 1,500 April- 
May branded cows, 10c. Outside packer 
sold 3,000 April-May extreme light 
native steers 11%c. 


OUTSIDE SMALL PACKER 
HIDES.— Market on outside small 
packer all-weight natives is quotable 
around 9%4@9%c,_ selected, Chgo. 
freight basis, brands %c less. Bids of 
9c were available for some lots running 
50-lb. avge.; other lots averaging 48 lb. 
were offered at 9c and unsold, running 
well to Apr. take-off. Good light aver- 
age lots could probably be sold at 94%4c 
but light stock scarce and held up to 10c. 


PACIFIC COAST.—The Coast mar- 
ket was fairly well sold up to end of 
April in the trading previous week at 
8%c, flat, for steers and cows, f.o.b. 
shipping points. 

FOREIGN WET SALTED HIDES. 
—The South American market showed 
a firm tone on scattered trading, with 
not many standard steers involved. A 
pack of 5,000 all-heavy LaPlata steers 
sold mid-week at 73 pesos, equal to 
11%g¢c, c.i.f. New York, as against 70 
pesos or 10%c paid previous week for 
standard weights. Late last week, 3,500 
Montevideo Nacional steers sold at 
$38.50 Uruguay gold, equal to 11!Yac; 
900 Nacional and 4,300 more Montevideo 
steers sold this week at $38.25, or 11c, 
and 1,800 Nacional steers at $38.50 or 
1114gc. There was a scattering of other 
descriptions, involving 2,000 Wilson 
cows at 66 pesos or 10%«c; 1,600 Monte- 
video cows at $35.00 or 101% gc; 2,500 
Sansinena cows at 66 pesos or 10%c; 
3,000 Anglo extremes at 78 pesos or 
12Y%46c; 2,000 Wilson extremes 78% 
pesos or 12%c; 1,000 Wilson light steers 
equal to 10%c; 8,000 Nacional cows sold 
to various buyers at $35.00, or 1014¢ce, 
and 1,100 more later same basis. 

COUNTRY HIDES.—Strong prices 
were asked early this week in the coun- 
try market, while packers were asking 
advances, and the market has not had 
time to adjust itself to packers’ later 
sales at steady prices. However, offer- 
ings of country hides continue limited 
and firmly held. Untrimmed all-weights 
are held at 8%@8%ec, selected, del’d 
Chgo. No demand recently for heavy 
steers and cows and offered at 7@7%c 
trimmed. Trimmed buff weights sold 
at 8t6c, selected, and 8%c is asked. 
Trimmed extremes were reported sold 
at 10%c, and 1le usually asked, al- 
though some quote 10%@llc. Bulls 
listed at 5%c. Glues have been in de- 
mand, with 6%@6% asked; these are 
well sold up, as are also all-weight 
branded hides, which are quoted 74@ 
7%c flat nom. 








CALFSKINS.—Packer calfskins con- 
tinue strong and one packer obtained 
another 14¢ advance this week on the 
sale of 20,000 Apr.-May northern heavy 
calf 944/15 lb. at 19%ec. Last actual 
trading in May River point heavies, 
previous week, was at 18%c; asking 4c 
more. Another packer sold a car May 
light calf, under 9% Ib., late last week 
at the previously established advance 
or 17%c. Most of packers’ May produc- 
tion has already moved. 


Car Chgo. city 8/10 lb. calfskins sold 
at week-end at 14c, and this figure bid 
with apparently none offered; the 10/15 
lb. sold at 16%4c, and a bid of 1644c was 
later reported in one direction with none 
offered. Outside cities, 8/15 lb., quoted 
15@15%c nom.; straight countries 11@ 
11%e flat. Chicago city light calf and 
deacons listed $1.05 bid to $1.15 asked. 


KIPSKINS.—Packer April kipskins 
were well cleaned up earlier at 14c for 
northern natives and 13c for northern 
over-weights, southerns a half-cent less, 
and branded kips at 11%c. Some May 
kips were offered out late this week at 
a cent advance, or basis 15c for northern 
natives. 

Trading is awaited on city kipskins; 
last sale was at 12%c but none offered 
and quoted around 124%@13c nominal, 
top probably closer to market. Outside 
cities nominal around 12%@13c; 
straight countries 10'%c flat. 


Packer April production of regular 
slunks was cleaned up previous week at 
80c; hairless moving around 40c. 


HORSEHIDES.—Firm prices are 
generally quoted for horsehides; buyers 
generally are averse to paying the prices 
asked but find offerings usually firmly 
held. Good city renderers, with manes 
and tails, quoted $3.45@3.50, selected, 
f.o.b. nearby points; ordinary trimmed 
renderers $3.25@3.30, del’d Chgo.; 
mixed city and country lots $2.90@ 
3.00, Chgo. Fronts quoted $2.20; butts 
$1.35 for 22 in. up. 


SHEEPSKINS.—Dry pelts quoted 13 
@14c per lb. for full wools, del’d Chgo., 
but slow. Some packers report their 
production of shearlings running about 
one-third of last year’s production at 
this season, with market activity cor- 
respondingly lighter. The market is gen- 
erally quoted around 75c for No. 1’s, 
42%c for No. 2’s, and 20@22%e asked 
for No. 3’s; dealers quote usually 
around 5c less for No. 1’s and 2%c less 
on other grades, and report sales of out- 
side small packer shearlings running 
around 85% No. 3’s at 15c flat. Pickled 
skins last sold at $3.50 for May skins; 
winter stock well cleaned up and killers 
talk $4.00 for California spring lambs, 
although no sales reported account light 
accumulation. An ‘outside packer is 
credited with selling packer wool pelts 
at $1.95 per ewt. live lamb, and $1.10 per 
ewt. for California lambs; others quote 
the market in a general way $1.80@ 
1.95, the season being about over. 


New York 


PACKER HIDES.—Except for a 
couple cars Apr. native steers and Col- 
orados held in one direction, the east- 
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ern market is well sold up on steers to 
end of April. Packers have declined 
bids basis 10%ec for May native and 
butt branded steers, asking llc; Col- 
orados are held at 10%c. 

CALFSKINS.—There was some con- 
fidential trading by collectors on calf- 
skins this week, understood to involve 
about 10,000 lights; the 4-5’s sold at 
$1.10, and 5-7’s at $1.30; 7-9’s are quoted 
around $1.70 nom., with 9-12’s at $2.60 
nom. Trading is awaited to establish 
prices in the packer calf market; 7-9’s 
are offered at $2.10, and 9-12’s at $3.00, 
but unsold so far. 


NEW YORK HIDE FUTURES 


Saturday, May 13, 1939.—New: June 
10.71@10.75; Sept. 11.11; Dec. 11.47@ 
11.50; Mar. 11.82 n; 75 lots; unchanged 
to 5 lower. Old: June 9.84 n; Sept. 
10.09 n; no sales; 2 lower. 

Monday, May 15, 1939.—New: June 
10.63 b; Sept. 11.00@11.04; Dec. 11.38@ 
11.40; Mar. 11.70 n; 233 lots; 8@12 
lower. Old: June 9.73 n; Sept. 9.98 n; 
no sales; 11 lower. 

Tuesday, May 16, 1939.—New: June 
10.34@10.36; Sept. 10.72; Dec. 11.06@ 
11.10; Mar. 11.40 n; 366 lots; 28@32 
lower. Old: June 9.44 n; Sept. 9.69 n; 
no sales; 29 lower. 

Wednesday, May 17, 1939.—New: 
June 10.34; Sept. 10.72@10.75; Dec. 
11.08 n; Mar. 11.40 n; 321 lots; un- 
changed to 2 higher. Old: June 9.44 n; 
Sept. 9.69 n; no sales; unchanged. 

Thursday, May 18, 1939.—New: June 
10.38@10.41; Sept. 10.75@10.77; Dec. 
11.11@11.12; Mar. 11.44 n; 263 lots, 
3@4 higher. Old: June 9:48 n; Sept. 
9.73 n; no sales; 4 higher. 

Friday, May 19, 1939.—New: June 
10.46@10.50; Sept. 10.85@10.87; Dec. 
11.23; Mar. 11.55 n; 294 lots; closing 8 
@10 higher. Old: June 9.60 n; Sept. 
9.85 n; 7 sales; closing 12 higher. 


CHICAGO HIDE FUTURES 


Saturday, May 13, 1939.—Close: June 
10.75 n; Sept. 11.10 n; no sales; un- 
changed. 

Monday, May 15, 1939.—Close: June 
10.35 ax; Sept. 10.80 ax; no sales; 30@ 
40 lower. 

Tuesday, May 16, 1939.—Close: June 
10.20 ax.; Sept. 10.55 ax.; no sales; 
15@25 lower. 

Wednesday, May 17, 1939.—Close: 
June 10.00; Sept. 10.30; 4 lots; 20@25 
lower. 

Thursday, May 18, 1939.—Close: 
June 10.00 n; Sept. 10.30 n; no sales; 
unchanged. 

Friday, May 19, 1939.—Close; June 
10.25 b; Sept. 10.65 b; no sales; closing 
25@35 higher. 





Watch “Wanted” page for Bargains. 
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FRIDAY'S CLOSINGS 


Provisions 


Hog products were moderately active 
and weak the latter part of the week 
with hogs, moderate commission house 
liquidation and easiness in oil. 


Cottonseed Oil 


Cottonseed oil was moderately active 
with undertone weak on further liquida- 
tion and limited support, other than 
resting order buying. Cash trade was 
slow; Southeast and Valley crude sold at 
5'e lb.; Texas, 54 @5%c |b. nom. 

Quotations on bleachable cottonseed 
oil at close of market on Friday were: 
July 6.50@6.51; Sept. 6.69; Oct. 6.71; 
Dec. 6.72@6.77; Jan. (1939) 6.77@6.79; 
sales 131 lots. Closing steady. 


Tallow 


New York extra tallow, 5%c lb. 


Stearine 
Stearine, 5% @6c lb. 


Friday's Lard Markets 


New York, May 19, 1939.—Prices are 
for export. Lard, prime western, 6.75@ 
6.80c; middle western, 6.70@6.80c; city, 
6% @6%c; refined continent, 6% @6%c; 
South American, 6%c; Brazil kegs, 67% 
@7c; shortening, 8%c carlots. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended May 13, 1939, were 4,144,- 
000 lbs.; previous week 2,347,000 lIbs.; 
same week last year, 4,249,000 lbs.; 
from January 1 to May 13, 1939, 95,- 
201,000 lbs.; a year ago, 88,829,000 lbs. 

Shipments of hides from Chicago for 
the week ended May 13, 1939, were 
4,389,000 lbs.; previous week, 5,097,000 
lbs.; same week last year, 4,094,000 lbs. ; 
from January 1 to May 13, 1939, 82,- 
546,000 lbs., and 1938, 82,168,000 lbs. 


BRITISH PROVISION MARKETS 


Liverpool, May 18, 1939.—General 
provision market quiet and unchanged; 
poor demand for lard; hams expected to 
improve soon. 

Friday prices were: Hams, American 
cut, 90s; Canadian hams (A.C.), 98s; 
bellies, English, 63s; Wiltshires, 67s; 
Cumberlands, 69s; Canadian Wiltshires, 
73s; lard 36s. 


MEAT AND LARD EXPORTS 


Exports of lard and tallow through 
port of New York during week ended 
May 18, were 2,628,320 lbs. lard and 
32,500 lbs. tallow. 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended May 19, 1939, with com- 
parisons: 

PACKER HIDES. 


Week ended Prev. Cor. week, 
May 19. week. 1938. 
Hvy. nat. 

0 Pere @10% @104 @ 9% 
Hvy. Tex. 

eee @10% @104% @ 9% 
Hvy. butt brnd'd 

.  rceswe @1044 @10% @ 9% 
Hvy. Col. 

SCR @10 @10 @9 
Ex-light Tex. 

BtPS. 2.224. @10 @10 84@ 8% 
Brnd'd cows . @10 alo 814@ 8% 
Hvy. nat. 

ee, ee 9% @10 @ Wax @ 3% 
Lt. nat. cows. @10% @l0% 8\@9 
Nat. bulls ... @s @ 7% @ 7% 
Brnd'd bulls.. @ Zn @ 6% @ 64% 
Calfskins ....174%@19% 17%4%@19% 15 @16 
Ripe. BOti.s.- a@l4 al4 @12%4 
Kips, ov-wt... @i13 @i3 @11% 
Kips, brnd'd. @l11% @11% @ 9% 
Slnnks, reg. . aso @so @70 
Slunks, hris. . @40 @4o0 25 @30n 


Light native, butt branded and Colorado steers 
le per Ib. less than heavies. 


CITY AND OUTSIDE SMALI. PACKERS. 
Nat. all-wts... 94@ 9% 9 @% Ta 8% 


Branded ..... 8%@ 9% 8%@ 9 74% @ 7% 
Nat. bulls ... 6% @ 7n @ 6% @ 6% 
Brnd’d bulls... 64@ 614n @ 6 @ 6 
Calfskins ....14 @16% 14 @16% @i12% 
OS eee @i13n @1244 10 @10% 
Slunks, reg. .70 @75n 70 @75n 55 @6On 
Slunks, hbris..30 @35n 30 @3in 20 @25n 
COUNTRY HIDES. 
Hvy. steers .. 7 @ 74ax @ jax a Jax 
Hvy. cows .. 7 @ 7%ax @ 7ax @ 7ax 
US: cccccce 84,@ 8% 8%@ 8% 7 @T™ 
Extremes ....10%@11 @10% %8%@ 8% 
Bulls .....0+0- @5% S54@ 5% @ 5% 
Calfskins ....11 @11% @ll @ Diy 
Kipskins .... @10% @10% 8 @ 8% 
Horsehides ..2.90@3.50 2.85@3.50 2.00@2.80 
SHEEPSKINS. 

Pkr. shearlgs.70 @75 7 @tH nO @55 
Dry pelts ....13 @l4 13%@a@l4 10¥%a@11 


TANNERS ANALYZE PROBLEMS 


Tanners must base their prices upon 
actual costs if the tanning industry is 
to endure and break away from its “tra- 
dition of meager profits and big losses,” 
Harold R. Connett, chairman of the 
board of the Tanners Council of Amer- 
ica, declared in an address at the an- 
nual spring meeting of the council at 
White Sulphur Springs, Va. 

Merrill A. Watson, executive vice 
president of the council, cited the shift 
of economic power in the leather indus- 
try from producer to distributor, ex- 
plaining that in many instances the 
distributor dictates price, style or 
even the complete specification of the 
product. He refuted the generalization 
that the industry needs more competi- 
tion and more flexible prices, explaining 
that wholesale shoe prices have sunk 
from an average of $2.58 in 1929 to 
$1.75 at present. 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports of 
beef this week up to May 19, 1939: To 
the United Kingdom, 90,562 quarters; 
to the Continent, 53,478. A week ago 
to the United Kingdom, 96,148 quar- 
ters; to the Continent, none. 
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HOGS RAIL GRADED 
IN CANADIAN PLANTS 


OGS may now be carcass graded at 

any packing plant in Canada at the 
option of the buyer and seller. When 
hogs are offered for carcass grading, 
they may be bought or sold on either a 
live weight or a dressed weight basis, 
according to the desire of buyer and 
seller. 

Carcass grading provides a more ac- 
curate system of determining value and 
quality, since the exact carcass weight 
is known, according to the Canadian 
Department of Agriculture. Also the 
general type and conformation, propor- 
tion of fat to lean, back fat thickness, 
and quality of belly, can be more accu- 
rately determined by grading the car- 
cass than by grading a hog alive, the 
department believes. 

The system of carcass grading and 
sales on carcass weight is designed so 
that it does not disturb any of the es- 
tablished methods of marketing. It can 
be applied whether hogs are delivered 
by truck or railroad, and whether they 
are sold on the live basis or the dressed 
basis. Full information for farmers on 
the carcass grading of hogs has been 
issued by the marketing service of the 
Dominion department of agriculture at 
Ottawa. 


Rail Grading Information 


There is information on identification 
of the hogs, carcass grading certificates, 
statement of settlement, deferred settle- 
ment, price differentials between grades, 
settlement according to carcass weight, 
accurate carcass weights, “cold” 
weights, corresponding carcass weights 
for various weights of live hogs, and 
other useful information. 

Wiltshire sides of desirable weight— 
55 to 65 lbs.—are made from carcasses 


KENNETT-MURRAY 
Livestock Buying Service 


THE KEY TO 


SATISFACTION 


Detroit, Mich. Gincinnati,0. Dayton,0. Omaha, Neb. 
Indianapolis, Ind. La Fayette,Imd. Louisville, Ky 
Nashville, Tenn. Sioux City,la Montgomery, Ala 
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weighing 143 to 168 lbs. All other car- 
cass weights are undesirable for export. 
A reasonably safe weight range for live 
hogs of average yield is 190 to 210 lbs. 
If the producer pays close attention to 
the weight of his market hogs he may 
receive many extra dollars. It is pointed 
out that he also contributes to the im- 
provement of the position of Canadian 
bacon on the British market. 


RANGE AREAS ARE DRY 


Reports from most of range areas in 
Western states indicate drought con- 
ditions. In Texas, there have been only 
three years since 1917 when range con- 
ditions were as dry. Most of the Cali- 
fornia range districts are dry, and the 
state as a whole will produce a very 
small percentage of fat cattle off grass. 
Eastern Oregon and Washington are 
dry, and range feed for cattle and sheep 
is short, but good carryovers of hay 
coupled with a mild winter have 
brought livestock through so far in 
good condition, according to J. A. Mc- 
Naughton of the Los Angeles Union 
Stock Yards. 

Intermountain country for the most 
part is suffering from shortage of mois- 
ture, although there has been some im- 
provement in Utah as a result of recent 
rains. The latest U. S. Department of 
Agriculture report on general range 
conditions in the Western states indi- 
cates the fourth lowest condition in 17 
years. 

Of course, in much of the range coun- 
try, spring and summer rains could 
greatly relieve the drought, but pres- 
ent indications are that range cattle 
and sheep operators will have to make 
use of larger amounts of hay and other 
supplemental feeds than usual. Feed- 
lots and irrigated pastures will have to 
be utilized to assure the required quota 
of fat beef and lamb. 


EARLY LAMB CROP BACKWARD 


The April of 1939 was reported by 
the U. S. Bureau of Agricultural Eco- 
nomics to have been the most unfavor- 
able in many years for development of 
early spring lambs. Continued defi- 
ciency of rainfall in California dried up 
pastures and ranges and caused a rec- 
ord movement of lambs, many of which 
were only in feeder condition. The 
drought situation in Texas continued 
and the condition of early lambs de- 
clined further. 


With April rainfall about the smallest 
on record for the month in Idaho, Wash- 
ington and Oregon, ranges deteriorated 
rapidly. By the end of the month the 
growing shortage of green feed was 
being reflected in the condition of early 
lambs. 


In the early lambing areas of the 
native sheep states, on the other hand, 
weather and feed conditions during 
April were generally fairly favorable 
for the development of lambs. Pastures 
improved rapidly during the latter part 
of the month. 

Slaughter supplies of early lambs 
during May and June will probably be 
considerably smaller than in the cor- 
responding months last year. Supplies 
of early lambs as well as of grass fat 
yearlings and sheep from Texas will be 
much smaller. 

Movement from Idaho, Washington 
and Oregon will probably be late unless 
the feed situation should force a heavy 
marketing of unfinished lambs. Mar- 
ketings of early lambs from the native 
sheep states in May and June will hard- 
ly equal those of last year. 


TEXAS HOGS ARE LIGHT 


Hogs marketed at Fort Worth, Tex., 
during April, 1939, were light, averag- 
ing only 215 lbs. This was 8 lbs. under 
average weight in April, 1938. 














Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 

















Uniformly high qual- 
ity. In bolts, bales or 
cut to size. Attrac- 
tive prices. Free 
sample. 


BEMIS BRO. BAG CO. - ST. LOUIS - BROOKLYN 
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CORN BELT DIRECT TRADING LIVESTOCK PRICES AT LEADING MARKETS 
t ed by U. S > . s " : ° 
(Reported by 8 ae of Agricultural Livestock prices at five leading Western markets, Thursday, May 18, 1939, as 
: reported by the U. S. Bureau of Agricultur te) ics: 
Des Moines, Ia., May 18, 1939.—At ? A & al Economics 
20 concentration points and 10 packing Hogs (soft & oily not quoted). CHICAGO. NAT. STK. YDS. OMAHA, KANS. CITY, ST. PAUL. 
plants in Iowa and Minnesota, hog trade BAe AES Cee 
wound up the four-day period about ee 
Me. y Pp a PEN oc sandusnetxceose $ 6. 50@ 7.00 $ 6.35@ 6.70 $ 6.40@ 6.70 $ 6.45@ 6.75 $ 7.00 only 
steady with last Saturday, despite a 160-180 Ibs. RE SOL ROR 6.80@ 7.20 6.50@ 7.00 6.55@ 6.85 6.55@ 6.80 7.00 only 
: ‘ : . MS ons .n55 ona eaen 7.00@ 7.25 6.90@ 7.00 6.75@ 6.90 6.65@ 6.80 7.00 only 
~ substantial increase in receipts. On 200-220 IDB... --eeeeeeceeeee Hood 125 600M TOO Soa 690 66S@ 680 7.00 only 
Thursday’s session, good to choice, 180- 7.00@ 7.25 6.80@ 7.00 6.50@ 6.85 6.65@ 6.80 pe | 7.00 
290-lb. butch ‘ 1 Ibs. 6.75@ 7.15 6.50@ 6.95 6.15@ 6.65 6.35@ 6.75 6.20@ 6.80 
Vv 220-lb. butchers were generally $6.60@ 200.850 eee eon er eG 6.40@ 6.85 6.20@ 6.65 5.85@ 6.25 6.15@ 6.50 5.90@ 6.25 
‘e 7.00, largely $6.65@6.85 at concentra- Medium: 
2 : Lats . NIRS. «oe cee00ssa vais COO GOO GID CE. .nccccccar — cacess 6.65@ 6.90 
P= tion yards and $6.80@6.95 at packing 400-180 The. ...........0.0% yt? Re Ge = 4 pee Serene 6.65@ 6.90 
rf plants; averages 220-250-lb., $6.50@ WENN, 505k 5 csaehaesoes 6.50@ 7.00 6.40@ 6 BSCE ETD: . csgsscsres 6.50@ 6.90 
% 6.90, mostly $6.70@6.85 at plants; 250- om oy SOWS: 
270-lb., $6.40@6.80, mostly $6.55@6.75 — 
p = os iat cages y $6.55@6.7 275-350 Ibs. 6.10@ 6.40 5.85@ 6.00 5.65@ 5.85 5.60@ 5.75 5.60@ 5.70 
“ii at plants; 270-290-lb., $6.25@6.60, most- 3 5.80@ 6.15 et 5.90 et Bb B 50g 5.65 300g 5.70 
bh ly $6.385@6.55; 290-350-lb., $5.85@6.45, “ a BSS ac.ceanes cuarase 5.40@ 5.90 5.35@ 5.75 5.50@ 5.65 5.40@ 5.60 5.55@ 5.65 
. . edium: 
rinci y $6. 3 . . a ; 
e principally $6.05@6.40 at plants; better PEGI, .o)55c6s000s00650. 5.00@ 5.80 5.15@ 5.75 5.25@ 5.60 5.25@ 5.60 5.50@ 5.60 
d grade 160-180-lb., $6.35@6.90, mediums PIGS (Slaughter) : 
a discounted unevenly; good packing Good-choice, 100-140 Ibs..... a | ee eee 7.00@ 7.50 
7 Medium, 100-140 Ibs 5.75@ 6.50 5.85@ 6.20 
sows 350-lb. down, $5.60@5.95, largely ; ghee les , Pee SSS eur fee . 
t $5.70@5.85 at plants; 350-425-Ib pack- Slaughter Cattle, Vealers and Calves: 
. dg STEERS, choice: 
ers, $5.45@5.75; heavie oe 
- » = t @5.75; r weights, $5.35 50- 900 Ibs 10.75@12.25 10.00@11.00 10.00@11.25 10.00@11.25 10.00@11.25 
d @5.65, few bids down to $5.20. 900-1100 Ibs 11.00@ 12. 50 10.25@11.25 10.25@11.75 10.25@11.50 10.25@11.50 
: 1100-1300 Ibs. 11.00@13.00 10.25@11.75 10.25@11.75 10.50@11.75 10.25@11.50 
e Receipts for week ended May 18. TS “aepeeEeeerenee 11.00@13.00 10.50@12.25 10.50@11.75 10.50@11.75 10.25@11.50 
STEERS, good: 
s ’ 
be Last 750- 900 Ibs. 2. 00@10.25 8.75@10.25  9.00@10.25  9.00@10.25 
y e: week. week, 900-1100 Ibs. 25@10.25 8.75@10.25 9.00 10-80 9.00@10.25 
Friday, May 12.............. 15,700 25,900 1100-1300 Ibs. 9.250 10.50 9.00@10.50 Hes tae 9.00@10.25 
Saturday, May 13 22.700 23, 300 1300-1500 Ibs. 9.50@10.50 9.00@10.50 9.25@10.50 9.00@10.25 
e Monday, May 15.. 3 78 STEERS, medium: 
ty at pe prihnns 750-1100 0G @ 00@ 8.00@ 9. 8.00@ 9.00 
Tuesday, May 16. 9: WENN, sccsissscases 8.50@ 9.50 8.25@ 9.25 8.00@ 9.00 2 8. . 
i, neossje as nae 22,800 18,600 1100-1300 Ibs. .............. 8.50@ 9.40 8.50@ 9.50 8.25@ 9.00 8.25@ 9.25 So08 9.00 
4 Wednesday, May 17 17,500 16,000 STEERS lain): 
Thursday, May 18............. 18,700 14,300 ? ae, cxmmmaee Cpee sah —, eee on 7 
e BD AIOD TR. 6. ccsaives sce 7.50@ 8.50 7.75@ 8.50 7.00@ 8.00 7.25@ 8.25 7.00@ 8.00 
s STEERS AND HEIFERS: 
t Choice, 550-750 Ibs......... 10.00@12.00 9.75@10.50 9.50@10.50 9.25@10.75 9.50@10.75 
CANADIAN LIVESTOCK PRICES Good, 550-750 Ibs........... 9.00@10.00 9.00@ 9.75 8.25@ 9.50 8.50@ 9.50 8.50@10.00 
HEIFERS: 
5 Choice, 750-900 Ibs......... 10.00@11.00 9.75@10.25 9.50@10.50 9.25@10.25 9.50@10.25 
STEERS. Good, 750-900 Ibe. Poe 8, wake 9.25@10.25 9.00@ 9.75 @ 25 8.50@ 9.75 
e Week Sanaa Medium, 550-900 Ibs........ 8.25@ 9.25 8.25@ 9.00 7.25@ 8.50 
hs v a ended Last week Common (plain), oto: 900 lbs. 7.00@ 8.25 7.25@ 8.25 6.50@ 7.50 
op Prices May 10. week. 1938. COWS, all weights: 
5 Toronto ON”... sci cea. 8.00@ 8.50 . 
t Montreal 7 LE ARERS EIR EE RCN Ee 7.25@ 8. 5 7.00@ 7.50 6.85@ 7.50 6.75@ 7.50 
Winnipeg Medium TITAS Ra 6.75@ 7.25 6.75@ 7.50 6.25@ 7. 6.25@ 6.85  6.50@ 7.00 
e Calgary Common (plain) ........... 6.25@ 6.75 6.25@ 6.75 5.75@ 6.25 5.75@ 6.25 6.00@ 6.50 
cine + Low cutter and cutter...... 4.50@ 6.25 4.75@ 6.25 4.00@ 5.75 4.25@ 5.75 4.25@ 6.00 
Moose Jaw BULLS (Ylgs. excl.), all weights: 
n Saskatoon 6.00 EECA Soles . T25@ 71.75 7.00@ 7.25 6.75@ 7.25 6.75@ 7.25 6.50@ 7.00 
S Regina .. nae SNR orc es annnte ss S75@ 7.35 6.50@ 7.00 6.50@ 6.85 6.25@ 6.75 6.00@ 6.75 
y WE os wadcacisioons Cutter and common (plain). 7.00 6.00@ 6.50 5.75@ 6.50 5.50@ 6.25 5.25@ 6.00 
VEALERS, all weights: 
| VEAL CALVES 
- ; . IEEE si vetncs eet sess 10.25@11.25 10.00 only 9.00@10.00 9.00@10.00 9.50@10.50 
p Toronto : « 9.00 $9.00 $ 9.00 IN cons sasenncvrswvavntes 9.00@10.25 8.75@10.00 8.00@ 9.00 8.00@ 9.00 —8.50@10.00 
Montreal 7.00 7.1 7.50 Moros. sere oneness 8.00@ 9.00 7.50@ 8.75 7.00@ 8.00 6.50@ 8.00 0g 8.50 
- aes , eaaedie 7.00 6. 7.00 Cull and common (plain)... 7.00@ 8. 5 50@ 7.50 6.00@ 7.00 5.50@ 6.50 5.00@ 7.00 
Edmonton : Foo 00 CALVES, 250-400 Ibs. : 
Prince Albert Se 5.00 WE 25 valores rat ecerrs 8.00@ 9.00 8.50@ 9.75 8.00@ 9.00 8.50@ 9.50 8.00@ 9.00 
Moose Jaw ; . 6.50 6.00 CE airs a dane cigicestamwnaheael 7.50@ 8.00 7.50@ 8.50 7.00@ 8.00 Lee 8.50 7.00@ 8.00 
Saskatoon . 6.50 7.00 (RARER adinnene dtr at 6.50@ 7.50 6.50@ 7.50 6.00@ 7.00 6.50@ 7.50 6.50@ 7.00 
Regina . ee . 7.50 Common (plain) ........... 6.00@ 6.50 5.25@ 6.50 5.00@ 6.00 5.50@ 6.50 5.00@ 6.50 
ancouver 7.00 
pais *Slaughter Lambs and Sheep: 
BACON HOGS SPRING LAMBS: 
’ Toronto — $ 9.00 $ 8.40 $10.00 Choice (closely sorted)...... ....--ee- 10.40@10.! 4 10.10@10.2: 
. Montreal’ » 9.25 8.50 10.50 **Good & choice....... eee 10,25€@11.00 9.50@ 10:00 
Winnipeg* 8.75 8.00 9.75 **Medium & good........ 9.00@ 10.00 8.50@ 9.25 
. nl sae : 8.25 4 a Common (plain) ........... seccccccce  ceessseese  ecrevcsecce 
cease an oan 2.65 LAMBS: 
Prince Albert 8.50 7.75 75 
Moose Jaw ; « Ce 7 ar Cholee (closely sorted)...... secccceces cevcresces 
Saskatoon 8.50 7 9.50 **Good & choice............+-. eseeeee'se 
Regina . 8.60 ¢. 3 **Medium & choice...... once Se a) ates 8.00@ 9.00 
NEE «co ebica wees 9.75 8.50 . Common (plain) ..... ...-. (6 - >) ae 7.50@ 7.75 
Montreal and Winnipeg hogs sold on a “F. & LAMBS (Shorn): 
basis. All others “‘off trucks.’’ Choice (closely sorted)... pooees oe eo 8.90 ...... peas ptpcetss pr 
**Good and choice............ 8.00@ 8.50 8.50@ 8.75 5@ 8.40 8.75@ 8. 
GOOD LAMBS. I ti S50 v5 eee x Bt eae 0@ 7.50 7.50@ 8.50 
spoemte : .$10.40 $10.00 $11.00 Common (plain) ........2.2 cevcccsece coesesseee  covsececes  cosececere 6.50@ 7.25 
Montrea Pe eee: 8.50 10.00 - 
eGheann x po . EWES:*** 
al 12.00 8.25 9.00 Good & choice......... eae? : 75 @ 4.25 $.50@ 4.00 8.25@ 3. 8.75 8.00@ 8.75 3.50@ 4.25 
Edmonton ¢ 8'00 8°00 8/00 Common (plain) & medium... 2.50@ 3.75 2.00@ 3.5 2.25@ 3.2: .50@ 3. @ 3.5 
Prince Albert pag age 6.00 *Quotations based on animals of current seasonal market weights and wool growth. 
Moose Jaw ‘ 7.50 6.75 5.50 
Saskatoon 7.00 7.50 10.00 **Quotations on good and choice and on medium and good grades, as combined, sacs lots averaging 
Regina oh 7.00 is within the top half of the medium grades, respectively. 
Vancouver ee ***Quotations at Chicago and Nat. Stk. Yds. on shorn basis; at Omaha and Kansas city on wooled basis. 
Receipts of salable livestock for fve HOG SLAUGHTER INCREASES CHICAGO PACKER PURCHASES 
days ended May 12: Hog slaughter at eight large packing * Purchases of livestock at Chicago by 
Cattle. Calves. Hogs. Sheep. centers during the first two weeks of the principal packers for the first four 
Los Angeles . 4208 1,251 2,541 1.922 May totaled 650,686 head, an increase of days this week were 21,783 cattle, 3,935 
: icisco 4 1,203 5 4 9,660 > + 
Portlead ....-.....0. 2°350 425 3450 31030 144,847 over the like period a year ago. calves, 33,163 hogs and 14,638 sheep. 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, May 13, 1939, 
as reported to THE NATIONAL PROVISIONER: 


CHICAGO. 

Armour and Company, 3,546 hogs; 
Company, 4,968 hogs; Wilson & Co., 5 
Western Packing Co., Inc., 1,911 hogs; Aga 
ing Co., 3,980 hogs; Shippers, 3,427 hogs; 
20,104 hogs. 


Swift & 








Others, 














Total: 33,464 cattle; 4,823 calves; 43,727 hogs; 
38,737 sheep. 
KANSAS CITY. 

ones. Calves. Hogs. Sheep. 
Armour and nae 2,542 2,921 6,070 

Cudaby Pkg. Co...... "oa 1,381 5,460 
Swift & eae -. 1,624 1,887 5,263 
Wilson & Co......... 1,445 3 4,623 
Ted, PES. Geicoccce aii cee 
Kornblum P kg. Cc 810 one “on eee 
Others .. asus eee 429 1,172 2,124 
WOE Acrsietcaven 10,334 2,470 9,146 23,540 

OMAHA. 
Cattle and 

Calves. Hogs. Sheep. 
Armour and Company...... q 4,665 5,897 
Cudahy Pkg. Co.... 3, = 7,993 
Swift & Company 6,274 
We Ge Gis ccceescicecnrs a 977 
Cattle and calves: Eagle Pkg. Co., Greater 





41: Lewis Pkg. 
Omaha Pkg. Co., 


Omaha Pkg. Co., 99; 


Geo. Hoffmann, 
Co., 863; Ne 


»-braska Beef Co., 606; 



































180; John Roth, 143; South Omaha Pkg. Co., 62; 
American Pkg. Co., 18; Lincoln Pkg. Co., 365. 
PE 5 oakeasdendsuecaudeneantesuen 8,101 
Total: 16,057 cattle and calves; 21,131 hogs; 
21,141 sheep. 
EAST ST. LOUIS. 
Cattle. Calves. Hogs. Sheep. 
Armour and raneaesaiaied 2,355 4,166 
Swift & Co...... 2 4,309 
Hunter Pkg. Co 27 
Heil Pkg. Co. .. oe 
Krey Pkg. Co... “A 
Laclede Pkg. Co eee 
Sieloff Pkg. Co J ota ee 
Shippers «+ 2,020 125 
Others . 2,878 1,254 
eee 10,423 10,381 
Not including 878 cattle, 4,487 calves, 28,846 
hogs, and 1,187 sheep bought direct. 
ST. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 
Swift & Company... 1,470 446 5,909 13,806 
Armour and Company 1,615 480 4,784 3,835 
Others ;. 1,093 17 332 5,005 
Total «+. 4,178 943 11,025 22,646 
Not including 472 hogs and 698 sheep bought 
direct. 
SIOUX CITY. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co..... 3,142 81 4,485 4,487 
Armour and C ne 3,234 54 4,496 1,342 
Swift & epee 2,214 53 2,793 =. 2, 641 
Shippers . «++e 4,035 49 5,594 eee 
Others 306 24 91 1,244 
re 12,931 261 (17,459 9,714 
OKLAHOMA CITY. 
Cattle. Calves. Hogs. Sheep 
Armour and Company 1,734 939 2,961 2,570 
Wilson & Co - 1,851 1,028 3,028 2,554 
Others 305 ll 1,214 12 
Total peeuces ,890 1,978 7,203 5,136 
Not including 17 cattle and 1,117 hogs bought 
direct. 
WICHITA. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co.. 1,380 586 2,869 6,263 
Dold Pkg. Co... 2 560 65 1,034 aceck 
Wichita D. B. Co 5 17 eos 
Dunn-Ostertag . ‘ 63 ‘ate 
Pred W. Dold....... 112 608 
Sunflower Pkg. Co... 34 236 
Pioneer Cattle Co e 46 
Keefe Pkg. Co 112 
Total ooes Sanaa 651 4,7 17 6,263 
Not ine tedten 1,802 hogs bought direct. 
DENVER. 
Cattle. Calves. Hogs. Sheep. 
Armour and Company 962 82 1,407 5,178 
Swift & Company... S44 81 1,377 4,206 
Cudahy Pkg. Co 1,100 79 907 2,787 
Others ° . 2,086 373 1,230 11,075 
eat ss Sea 4,992 615 4,921 23,246 
FT. WORTH. 
Cattle. Calves. Hogs. Sheep. 
Armour and Company 2,646 14,150 
Swift & Company 3 15,800 
Blue Bonnet Pkg. Co. re 
ORF FRB. OOreccccvcs 
Rosenthai Pkg. Co... 46 
Melek es ca stace: 5,650 2,750 6,296 29,950 
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ST. PAUL. 
Cattle. Calves. Hogs. Sheep. 
Armour and Company 3, 269 2,761 9,197 1,710 
Cudahy Pkg. Co..... 946 1,769 nate 267 
tifkin Pkg. Co..... 645 46 nie Se 
Swift & Company... 6,332 4,284 12,343 1,784 
United Pkg. Co.. 1,400 45 orc a 
Others ata - 3,106 1,363 8,481 439 
MOE Sages veunst 15,998 11,268 30,021 4,200 
MILWAUKEE. 
Cattle. Calves. Hogs. Sheep. 
Plankinton Pkg. Co.. 2,054 4,688 7,959 916 
ee & Company, 
SES - 
ouse Pkg. Co., Chi. 
Armour and Co., Mil. 952 cats 
Armour andCo. ,Pitts. 48 oat 
n. t. BD &. Os... 20 eae ace wee 
SN es Scoccseeen 334 17 110 114 
ae ey 993 978 83 154 
2 EES 4,582 7,962 8,152 1,184 
INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 
Kingan & Co........ 1,503 807 16,663 1,346 
Armour and Company 899 515 2,213 r 
Hilgemeier Bros. 10 1,000 
Stumpf Bros. a 140 . 
Meier Pkg. Co.. 72 268 - 
Stark & Wetzel. 96 85 447 as 
Wabnitz and Deters. 41 78 289 75 
Maass Hartman Co. 35 15 coe 
Shippers 1,976 16,228 3,058 
Others 166 351 6 
MEE, sototcGa ent 6,629 3,642 37,599 4,505 
CINCINNATI. 
Cattle. Calves. Hogs. Sheep. 
S. W. Gall’s Sons.... 33 . 318 
E. Kaln’s Sons Co... 480 910 8,070 165 
Lohrey Packing Co... ate 269 oat 
H. H. Meyer Pkg. Co. ot aes 4,305 eee 
J. Sehlachter's Sons. 99 230 mee 68 
J. & F. Schroth P. Co. 20 «ee 3,579 im 
J. F. Stegner Co.... 220 236 on 5 
Shippers ...... 82 wan 1,713 eats 
Others 1,250 879 637 340 
MED vate vcaaseeee 2,185 2,288 18, 573 896 
Not including 791 cattle, 16 calves, 2,347 hogs 
and 2,996 sheep bought direct. 
RECAPITULATION.+ 
CATTLE, 
Week Cor. 
Prev. week, 
week. 1938. 
IR ens ee 33,315 36,420 
Kansas City 12,438 10,103 
RN i 16,826 16,017 
East St. Louis 10,133 = 11,857 
I Sala) De ai ne-are\acare 4,873 4,134 
EE one’ :4.4-0:0-0ig:ecee 8,676 11,467 
Oklahoma City 9 


Le 
Denver ... 
Ss. Fae ... 
Milwaukee 
Indianapolis 
Cincinnati 
Ft. Worth 


WE sh cédeciveceséors 131,162 133,766 
Obleage ....... 45,914 65, 433 
Kansas City H 
Pree 
East St. Louis 
OE. GOON ccicces. 


Sioux City . ena 
Oklahoma C ity sid 
Wichita , 
Denver 
Bt. Paad .oo.see 
Milwaukee 
Indianapolis 












Cincinnati 8 19, 305 
Wt, Werte 2.600 6. 296 3,670 

MONEE k0 06 0sb0edbcowens 268,242 274,660 243,819 
tata idling 4cke-n 57, 174 54, 712 
Kansas City 3, 5 4 
Ee 


East St. Louis... 

St. Joseph ea 

ee GET veccces 
Oklahoma City .. 
i. ee 
Denver 
= aa 
Milwaukee 
Indianapolis 
Cincinnati 
Ft. Worth . 


BED vidas teanavsaceee 
*Cattle and calves. 
+Not including directs. 





Watch the Classified Advertisements 
page for bargains in equipment. 








CHICAGO LIVESTOCK 




















_ Statistics of livestock at the Chicago Union Stock 

Yards for current and comparative periods: 

tRECEIPTS. 

Cattle. Calves. Hogs. Sheep. 
Mom., May Bu... .ccecs 13,448 1,572 18,893 18,433 
Tues., May 85. :. 991 18,917 10,724 
Wed., May 10........ 11,288 1,198 15,385 7,079 
Thers., May 2i...... 4,087 1,244 10,698 10,206 
Fri., May ae 641 263 6,528 8,911 
Sat., 3 eee Se ceces 3,500 2,000 
*Total this week.....37,516 6,269 73,916 57,353 
Previous week d 5 81,668 69,792 
OEE GOO cccccess 65,666 58,638 

Two years ago 51,789 

SHIPMENTS. 

Cattle. Calves. Hogs. 

Mon., May 8......... 3,089 64 1,165 

?4f 166 

306 

404 

1,285 

100 

Total this week...... 10,384 3,326 

Previous week .......10,118 4,855 
.. y eee 11,495 5 5,186 5,554 
Two years ago....... 8,778 1,176 8,813 4,471 
*Including 1,126 cattle, 1,229 calves, 989 hogs 
and 18,887 sheep direct to packers from other 

points. 


tAll receipts include directs. 


TMAY AND YEAR RECEIPTS. 


teceipts thus far this month and year to date 
with comparisons: 











——May——- ——— Year—_—_- 
1939. 1938. 1939. 1938. 
COED osiscce 71,915 618 140 bo — 
Calves 13,107 le 
Hogs = .. 155,584 133, 837 1,f 303 )§ 
oe 127,145 102734 a, 197): 316 1, ‘073, 208 
tAll receipts include directs. 
WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Hogs. Sheep. Lambs. 
Week ended May 13. > 05 $10.05 
Previous week ....... 0.00 9.95 
1938 800 
1937 11.25 
1936 10.30 
1935 8.35 
1934 8.65 
Ay. 1934-1938 ..... $9.10 $8.10 $4.25 $9.30 
SUPPLIES FOR CHICAGO PACKERS. 
Cattle. Hogs. Sheep. 
Week ended May 13 70,590 
Previous week .......... 76,410 
ee ee 59,694 
Eee en 42,95 
0 ES ae ‘ 20,685 60,877 
TED ccvcccccncscceccnicces ee EAS Bee 
HOG RECEIPTS, WEIGHTS AND PRICES. 
Av. 
No. wt., 


rec'd. 
o- 
. 81,668 
° 65, 666 


Ibs. 
*Week ended May 13.. p 
Previous week ..... $ 
193 - 








75,100 242 «6$8.50 $8.10 





Av. 1934-1938 ...... 

*Receipts and average weight for week ending 
May 13, 1939, estimated. 

CHICAGO HOG SLAUGHTERS. 

Hog slaughters at Chicago under federal inspec- 
tion for week ending Friday, May 12, 1939: 
Week ending May 12, 1939................- 84,875 
Previous week .......-.:+-.- sah iakaone a eaananel aie 89,207 


Year ago 
Two yrs. é 


CHICAGO HOG PURCHASES. 





Supplies of hogs purchased by Chicago pac kers 
and shippers week ended Thursday, May 

Week ended Prev. 

May 18. week. 

Packers’ purchases .......%.... 38,307 39,642 

Shippers’ purchases yselnent hyip. a 3,505 

OED niin ic cccnnsedcecxenseaes 42,426 43,147 


NEW YORK LIVESTOCK 


Receipts of salable livestock at Jersey 
City public market, week ended May 13: 








Cattle. Calves. Hogs.* Sheep. 

Salable receipts ... 2,532 1,754 651 1,421 

Total, with directs. ‘ 13,659 22,943 44,464 

Previous week— 

Salable receipts . 999 5¢ 585 

Total, with directs. 11,509 26,939 48,061 
*Including hogs at 41st street. 
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SLAUGHTER REPORTS MEAT SUPPLIES AT EASTERN MARKETS 





























Special reports to THE NATIONAL PROVI- J ic Bc ic 
SIONER shew the number of livesteck slaughtered (Reported by the U. S. Bureau of Agricultural Economics.) 
at 16 centers for the week ended May 13, 1939. WESTERN DRESSED MEATS. 
. CATTLE. NEW YORK. PHILA. BOSTON. 
33 Week Gen: STEERS, carcass Week ending May 13, 1939................ 9,56019 2,642 2,551 
“4 ended Prev. week, Week previous .......... RIE Ee 9,737 2,581 2,621 
“4 , May 13. Week. 1938. NS EE GR oink nes aceccceca anes 8,316 2,365 2,475 
Chicagot ...... caccce See 24,393 _ ’ P 
1 enon ng SONS Rea Frags iaaes COWS, carcass Week ending May 18, 1989................ 937 984 2,057 
es — Beaker reonteneie 15,877 16,159 * ‘998 Week previous ........ piakaes eb ieeeceewe 1,398 1,298 2,085 
“ oe Me BOs vcccechase 8,403 8,262 8,210 3 reek yea : 5 s 7 
- St. Joseph ......2.....2. 4,670 6,061 4,628 Same week year AG0.............0000eeee: 1,118 1,125 2,467 
38 Sioux City «0.00.22... S813 8.337 7,785) BULLS, carcass Week ending May 18, 1989................ 314 607 11 
22 Fort Werth? Gao oes Week previous ........ pochbincecincnwtes 338 791 14 : 
Philadelphia ............ 2,013 2.074 Same week year ago...... Se re re 231 651 10 
Indianapolis ............ 57 38 . . « 7 
>. Nee Tak bh ieasy Chis, ee | ke VEAL, careass Week ending May 13, 1989................ 14,912 1,377 698 
30 Oklahoma City* ......... 5,885 6,067 WOE GEGTRED  koinonnceerceesvesercaes -. 18,857 1,749 970 
“ —— cece eeeeeees : eo a re 10,819 2,142 1,088 
6 MIE ois cas casccencs 12/592 12/958 LAMB, carcass Week ending May 18, 1989................ 33,538 14,272 13,886 
“4 BE soc ccaeenecwss : _ 4,000 __ 8,919 Wook PEOVIOUS .ccccccccces cieticcat Stata See ake 37,908 14,32 13,139 
— WDE cs ose cccsncacens 130,998 133,425 Same week year ago...........---- seveee 40,945 18,408 16,697 
; 
“4 HOGS. MUTTON, carcass Week ending May 13, 1939................ 1,864 736 782 
4 alae meee Week previous ........ eidivae eee iesaneon 2,842 781 754 
1 RNS. Avg cweaeeweosiem 84,875 
Kansas City ...... veces ee Same week year AG0.......0-..e eee cence 2,706 510 1,528 
8 > 
ed ergy fi a ae 26,450 PORK CUTS, Ibs. Week ending May 18, 1989............... 2,224,158 457,605 378,341 
St. Joseph ae ‘ WE SN Sickeedenesswcvessiccwreenes 1,829,061 464,571 336,013 
wus? A ae Game Week YORF AFO...cccccccescocscceves 1,994,460 367,779 160,966 
cnita Cece cceccescccces 
DURE WOE 2 noc ccececccs BEEF CUTS, Ibs. Week ending May 13, 1939................ ae 8 maecaa® 4§ Knees 
i Philadelphia ............ Week previous ......... Wes enctineb ea sos ES) er 
Indianapolis ... <aes are 204 
New York & Jersey City.: GREG WHEE PORE GOikccccceticcecseccseses eae 00t—“‘“‘C Kk 00 he 
-- Oklahoma City .......... 
Cincinnati . 7 ierecneoes 16, LOCAL SLAUGHTERS. 
= gg sh Balacee eaenciea: gn'aoe 36'930 26°116 CATTLE, head Week ending May 13, 1989................ 10,207 a>). “Suwon 
9 Milwaukee .............. 8,083 7.802 6,277 Week PROVIONG cccvccccvewecccccccccvacees 9,882 —— ‘seereee 
8 et —--  -- — —. ee eee er 9,194 or Cté—‘“‘ité‘«C RWS 
WE Milndus eat view 400,077 426,125 325,305 
CALVES, head Week ending May 13, 1939......... oo. |6e ——— ) =—S~—~Sw rw 
WOE SEND ove ecssawcscwvesccsss s 15,009 —— 0ts(C CW 
.. EE ce. so atae 30, 39,608 Same week year AZ0..........++++-- cocee 38,874 3,154 
15  - . -aenelippieabttets HOGS, head Week ending May 18, 1929.......... seve 42,594 ae 
“1 East St. Louis...... ae Wil MORI coca cecsccese osisosicecesees 48,721 WO iiss 
5) os a ete e eee e renee - Se, 8. Se eee ae 0—té«C mn ves 
Sio OF whee ewe es ek as 
> Wichita enpeeneee ais SHEEP, head Week ending May 13, 1939................ 61,765 | errr 
5 Fort Worth ............. oe ree .... =©5 8,409 3,285 
ses Philadelphia .......... i 
" Indianapolis ........ : "of Bame WEE FORT AGO... .ccscecevsecces 61,895 ao.) ||ti(‘(“‘ ewe 
j= le a" City. oi. oo Country dressed product at New York totaled 4,390 veal, 10 hogs and 302 lambs. Previous week 5,064 
Scvaraeniaecre 5,1! 3,806 
III osaiuse-s'a-a's-mcese-accre 3,860 7.692 veal, no hogs and 585 lambs in addition to that shown above. 
>. Se ema . 6,989 7,167 
i eee ee 3,471 
Milwaukee .......... o ae 1,188 
Total ...... ....+287,818 287,867 294,627 


*Cattle and calves. RECEIPTS AT CHIEF CENTERS LIVESTOCK AT 67 MARKETS 


tNot including directs. 

















Receipts for the week ended May 13: Livestock receipts, local slaughter 
At 20 markets: Cattle. Hogs. Sheep. and shipments during April, 1939. 
® 
= Week ended May 13...... 182,000 331,000 279,000 
a Previous week .......... 183,000 354,000 325,000 CATTLE. — ii 
‘ SE cxticchagh eases saan 172,000 1,000 257, a Ship- 
5 U. S. INSPECTED HOG KILL 7 eames Sates, 180,000 260,000 313/000 Receipts. slaughter. ments. 
“4 : . SG Sci cukeccaewcret 167,000 305,000 257,000 apr. 1939 ...... _. 968,183 556,178 399,928 
0 At eight points for the week ended ah cest meniabiadin Hoge, APF., 1988 ......... 964,849 574,299 386,801 
0 May 12: an Se Ge 280,000 Apr. S-yr. av.......1,048,671 642,230 394,008 
= Week Cor. MIE INIT og5c:5<wk y's c 30 490s% 0% wee ee 205,000 
0 ended Prev. week, ET Guginen<tuseeua Yoae +s 5 salea eas a . .241,000 CALVES. 
May 12. week. 1938. 1937 .. i 2:60 60% eeee tee nee - 193,000 Apr., 1989 ......... 499,247 312,74 181,532 
x Chicago oo eeeeeeeeeeees 84, 72,258 «(1088 . settee eeeeeeeeee ss ey ooo Ar., 1988 ... . 537,814 pense 189,212 
OS 31, 18,550 —— «se mete en ESE SS Sees rs " naa o 
St. Louis & East St. Louis 64,27 50,669 : : Apr. 5-yr. av....... 557,537 386,012 170,432 
N. Newark & J. C. 4 44.104 At 7 markets: Cattle. Hogs. Sheep. HOGS 
Omaha ........... eealeo 18,271 Week ended May 13....127,000 223,000 177,000 P aii » ng 
Sioux City . 14,625 10,052 Previous week ....... ...128,000 244,000 206,000 Apr., 1939 ... 1,996,284 1,509,357 484,573 
5 + — ty ered ae eeeeeeeee eee iyo ry Proyeed Apr., 19388 .........1,728,630 1,205,668 517,293 
7 St. Paul . . 34,8 26, Jae ; ees 2: i BD, ree . 
3 —we. ca ie wieseesesss SOB 200000 Samenp SEE. OE: BYs<.0..20; 1,991,701 1,399,439 588,803 
Tote ° 312,37 338,315 252 5 935 oan 5g 2 
1 Total -312,371 338,315 52,105 1935 123,000 159,000 182,000 SHEEP AND LAMBS. 
eee, CEs cases 1,993,310 899,798 1,081,545 
9 Pee 1,937,636 1,079,149 853,285 
Apr. 5-yr. av....... 1,912,189 1,060,334 848,680 


. LIVESTOCK AND DRESSED MEAT PRICES COMPARED 








2 
3 Prices of steers, lambs and hogs, Chicago, compared with wholesale and retail 
q fresh meat prices, New York, during April, 1939: 
. ee , > aren CALIF. INSPECTED SLAUGHTER 
Live animal Wholesale meat Composite retail i kill f A 1 
prices prices meat prices -ins i or ril: 
Chicago. New York. New York. State-in pectec P e 
Dollars per 100 Ib. Dollars per 100 lb. Cents per pound, Number. 
Apr., Mar., Apr., Apr., Mar., Apr., Apr., Mar., Apr., Cattle 2 ta, one Be ee ae : ., 52,609 
1939. 1939. 1938. 1939, 1939. 1938. 1939. 1939. 1938. Calves ... ; y .. 83,830 
Steers— Hogs . ciate . . .- 738,225 
y Choice ... ; . 12.36 9.67 18.06 18.46 15.27 34.41 34.49 32.25 Sheep ... . veeeees ++ +++ +125,563 
e Geen sce ia 10.56 8.57 16.55 17.03 14.56 29.52 29.85 26.90 
. Medium .. ‘ -. 9.03 7.78 14.94 15.52 13.79 25.69 25.91 23.49 Meat food products produced: 
. 
1 Lambs— a ‘. 
4 Choice ...... ee a, ee ee es ee ee ny Jy eee eben enamel + ee tae 
ea cone ae 9.05 7.91 19.30 17.20 17.95 25.53 24.00 24.99 I ard and lard ‘substitutes... Fen a sa By ‘: "1'446.691 
5 MN oes Cacainve snakes 8.88 8.17 6.92 17.80 15.81 16.09 21.56 21.45 21.33 sib Peer ees eee 
1 Hore— eelsiia Sere ee eee tt pete 
NE Gresras cent 7.20 7.80 8.58 16.34 16.85 18.78 23.06 24.46 24.97 OEE Ci ésecuss dees WOSeMOeSEReeneNee 6,890,170 
) 
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APRIL LIVESTOCK PRICES COMPARED 


April livestock prices at Chicago, as reported by U. S. Dept. of Agriculture: 


SLAUGHTER CATTLE AND VEALERS. 


Apr., Mar., Apr., 
1939. 1939. 1938. 
Steers— 
Choice, 750- 900 Ibs....... $11.97 $12.38 $ 9.19 
900-1100 Ibs....... 12.24 12.64 9.44 
1100-1300 Ibs....... 12.36 12.64 67 
1300-1500 Ibs....... 12.44 12.64 9.80 
Good, 750-900 Ibs....... 10.48 10.79 8.22 
900-1100 Ibs....... 10.56 10.82 8.57 
1100-1300 Ibs....... 10.68 10.85 8.74 
1500 Ibs....... 10.78 10.85 8.96 
Medium, 750-1100 lbs....... 9.03 .23 7.78 
1100-1300 Ibs....... 9.18 9.21 8.10 
Common,750-1100 Ibs....... 3.05 8.12 7.19 
Steers and Heifers— 
Choice, 550- 750 Ibs....... 11.21 11.37 9.08 
Good, 550- 750 Ibs....... 9.83 9.99 8.34 
Heifers— 
Choice, 750- 900 lbs....... 10.80 10.86 9.09 
300d, 750- 900 Ibs....... 9.68 9.87 8.23 
Medium, 550- 900 Ibs....... 3.69 8.87 7.47 
Common,550- 900 Ibs....... 7.48 7.55 6.78 
Cows—All weights— 
BE eke ccd dc dbcéisetebe 8.32 8.27 7.44 
ST suktdevdstenveseedes 7.60 7.45 6.92 
SN caaane Cbs sense ier 6.86 6.80 6.39 
Peer oe 6.25 6.18 5.82 
Low cutter and cutter.... 5.22 5.12 4.84 
Bulls (yearlings excluded) — 
All weights— 
0 ee eee 7.39 7.25 6.78 
BR vcccrastacasecss 7.18 7.15 6.54 
Cutter and common....... 6.64 6.59 5.89 
Vealers—All weights— 
RE Sivas cdceeweareccus 9.75 10.80 9.17 
ET d6nsadKeedeewae kovaae 8.80 9.95 7.80 
EOD ec ecetéenesscceace 7.60 8.58 6.68 
Oull and common......... 6.40 6.82 5.39 
Calves—250-400 lbs.— 
ME Kedvboweesundcnnnus 7.88 8.50 7.30 
SE Mbberiscentereeaesde 6.94 7.25 6.40 
“ee ee 6.00 6.00 6.00 
ME wavecewsnnesceens 5.25 5.25 25 


HOGS. 
Apr., Mar., Apr. 
1939. 


1939. 1938. 
Barrows and gilts— 

Good and 
140-160 
160-180 
180-200 
200-220 
220-250 
250-290 " 
290-350 Ibs. 

Medium, 
140-160 
160-180 
180-200 

Packing Sowe— 

z 


8 





gaedehetensten 


BASSSau 


tom ot 


rere] 

Ole Oo 

eas 
ow 
- 
we 





275-350 lbs. 
350-425 Ibs. 
425-550 Ibs. 
Medium, 
275-550 Ibs. 
Slaughter Pigs— 
Good and choice, 


~-) 
1% 





BPE Te cecceveccsice 6.60 7.19 8.12 
Medium, 
100-140 Ibs. ........--+- 6.23 6.81 7.61 


LAMBS AND SHEEP. 
Spring lambs— 
Choke? .ncocccscccccscccce 
Good and choice?.......... 
Medium and good*........ 


COMRMOR ccccscccccccccese 
Lambs— 
Chekee*® ccccccccccccccccce 10.27 9.40 8.60 
Good and choice?.......... 9.98 9.12 7.91 
Medium and good’........ 9.06 8.38 6.92 
GQOMMOR cccccccvccccccccs 7.96 7.13 5.97 
Lambs (Shorn)— 
GE occsccecvcccccccce 9.09 7.65 
Good and choice?.......... 8.62 7.09 
Medium and good*....... é 
GCOERERGM wcccccccccccccscce 
Yearling wethers— 
Good and choice.......... ee 7.92 
DEE txnddocateneaecans sees 6.81 
Ewes— 
Good and choice.......... 5.70 5.02 4.82 
Common and medium...... 4.30 3.69 3.41 





‘Closely sorted. 
2Lots averaging within top half of Good grade. 
‘Lots averaging within top half of Medium grade. 





LIVESTOCK SUPPLY SOURCES 


Percentage of livestock slaughtered 
during March, bought at stockyards and 
direct, is reported by the U. S. Depart- 
ment of Agriculture as follows: 


Mar., Feb. 


1939: 1939. 1938" 
Percent. Percent. Per cent. 

Cattle— 

Stockyards ........ 73.65 76.44 73.77 

a 26.35 23.56 26.23 
Calves— 

Stockyards ........ 63.37 64.31 62.46 

Co Pre 35.69 37.54 
Hogs— 

Stockyards ........50.45 49.64 51.43 

GEMGT cvccescccsces 49.55 50.36 48.57 
Sheep and lambs— 

Stockyards ........ 67.60 67.42 67.95 

GOOD cc vcnsecessesee 32.58 2.05 


MEMPHIS FAT STOCK SHOW 


Production of better beef cattle and 
hogs in the mid-South will be encour- 
aged on May 19 and 20 when the annual 
spring livestock show and sale, spon- 
sored by the South Memphis stock 
yards, is staged at Memphis, Tenn., 
according to an announcement by gen- 
eral manager G. D. Strauss. About 250 
head of all kinds of beef cattle and 500 
head of market hogs will be shown. 
The show is in charge of G. H. Shaw, 
yards superintendent. Most of the ex- 
hibits will be made by 4H club members 
who carry on stock raising projects in 
the Memphis area. 
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Small Order Plan 


(Continued from page 13.) 


sonable enough. What other advantages 
do you see in this 25-lb.-minimum? 


ROBERTS:—Fewer and larger-sized 
orders will help the dealer by making 
it unnecessary for his employes to spend 
so much time receiving and checking or- 
ders. They will be able to spend that 
time more profitably in merchandising. 
Our dealers, for, the most part, are a 
pretty fair-minded bunch. I think that 
if we explain our program clearly and 
carefully, pointing out our recent in- 
creases in costs, and how much it hurts 
us to handle these small orders, they’ll 
be glad to cooperate with us. 

Mr. Franklin nods and leans 
back in his chair, drumming his 
fingers upon the desk. After 
turning Roberts’ suggestions and 
arguments over in his mind brief- 
ly, he brings his big fist down 
firmly and clears his throat. 

MR. FRANKLIN:—I’'m willing to 
try your plan, Dick. It sounds logical 
and workable. Put it into effect as soon 
as you can, and we'll hope for the best. 

ROBERTS: — Fine, Mr. Franklin! 
We'll begin the policy the first of next 
month. I’ll explain the whole situation 
to our salesmen at their meeting Satur- 
day, and ask them to advise our custo- 
mers next week so that all of them will 
know about the plan in plenty of time. 
I’ll see you at the sales meeting. 





FEDERAL TAX REVISION 


Changes in the federal income tax 
laws were discussed at White House- 
Congressional conferences this week, 
but no concrete proposals have been 
made public. Senator Pat Harrison, 
chairman of the Senate finance com- 
mittee, is reported to be insisting on 
revision of taxes deterring business, 
including repeal of the undistributed 
profits tax and enactment of a flat 18 
per cent levy on income of corporations 
earning more than $25,000 annually. 

Another proposal favored by Sena- 
tor Harrison, which is said to have the 
support of several members of the 
House ways and means committee, 
would permit re-declaration of the 
value of capital stock for the next two 
years, with the provision that it can- 
not be declared lower but only higher. 
This is to aid small business men who 
have put their capital stock at too low 
a figure and are being “whip-sawed” 
by the excess profits tax. 

The treasury program for changes in 
the tax setup proposes repeal of the 
capital stock, excess profits and undis- 
tributed profits taxes and imposition of 
a flat tax of 22 per cent on income of 
corporations earning over $25,000. 

One tax change which has been sug- 
gested recently would provide a loss 
carry-over to balance profits and 
losses over more than a year. A three- 
year period has been suggested. An- 
other proposal would call for repeal of 
the present provision limiting the de- 
duction for capital losses to $2,000 and 
would permit the setting off of actual 
profits and losses of a capital nature 
in any one year. 


BLOCK WAGE-HOUR CHANGES 


Scheduled action on proposed amend- 
ments to the wage-hour act was post- 
poned this week to give members of the 
House an opportunity to study it fur- 
ther. The House labor committee had 
planned to rush the bill through under 
suspension of rules with limited debate 
and without amendment. The bill may 
be recalled by the labor committee. 


The wage-hour amendments contain 
a section restating the meat packing in- 
dustry’s 14-week annual exemption 
from maximum hours and overtime pay 
provisions of the present act. 


FRANKS AT HOTEL CONCLAVE 


Skinless frankfurters were provided 
for more than 20,000 New England 
hotel men by Batchelder & Snyder, Bos- 
ton meat packers, during the recent 
New England Hotel Men’s convention 
at Boston. A complete line of the com- 
pany’s products was on display during 
the four days of the convention, and 
executives of Batchelder & Snyder ex- 
pressed the opinion that the hotel show 
had provided an excellent opportunity 
to publicize them in a favorable way. 
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= CONTENTS - 


Buying, Killing, Han- 
dling Fancy Meats, 
Chilling and Refrig- 
eration, Cutting, Trim- 
ming, Cutting Tests, 
Making and Convert- 
ing Pork Cuts, Lard 
Manufacture, Provi- 


Curing Pork Meats, 


Packing Fancy Meats, 
Sausage and Cooked 
Meats, Rendering In- 


and Cost Distribution, 
and Merchandising. 


a 
Let this 
Operating Manual 


Help you Learn more, EARN more! 


PRICE “PORK PACKING” is the book that has the 
$25 answer to every question on pork packing. Get it! 
a Read its 360 pages crammed full of valuable, 


edibleProducts,Labor | 


sion Trading Rules, | 


Soaking andSmoking, | 


POSTPAID essential information, and increase the efficiency 
Forelon: a and your company. Order your copy | 
U. S. Funds } 


THE NATIONAL PROVISIONER | 


407 South Dearborn Street - - - - Chicago, Illinois 











> C- GRINDER PLATES 
AND KNIVES 





TRADE MARK 





C. D. Reversible Plates, O. K. Knives with changeable | 


blades and C. D. TRIUMPH Knives with changeable 
blades are used throughout the meat packing and 
sausage manufacturing field. C. D. equipment lasts 
longer, works better; plates will not crack, break or 
chip at cutting edges. Write the “Old Timer,’ Chas. 
W. Dieckmann, for complete details and prices of C. D. 


and O. K. knives, plates, sausage linking gauges, | 


stock feed worms, studs, etc. 


THE SPECIALTY MFRS. SALES CO. 


2021 Grace Street Chicago, Illinois 


yesh UAL, 


WHAT DOES tie unseen cnement STAND FOR? 








Mayer Quality stands for many years of experience... 
unsurpassed laboratory and experimental facilities ...a 
policy of using only the choicest natural spices . . . a repu- 
tation for absolute integrity. Taken all together they con- 
stitute the ‘Unseen Ingredient’’ in Mayer's Special Sea- 
sonings and Curing Materials which improve the sale of 
all your meat specialties. 


me J. bg he & SONS C0. 


6819-27 SOUTH ASHLAND AVENUE © CHICAGO, ILLINOIS 


‘ow 
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Z. complete protection and max- 


imum consumer convenience in usage, 


nothing compares with a metal container. 
Yearly, Continental makes millions of 
these packages in a variety of sizes—all 
attractively lithographed in permanent 
colors which maintain their brilliance long 
after purchase. 
A representative will be glad to discuss 


your requirements any time. 


cr> 


CONTINENTAL 
CAN COMPANY 


New York + Chicago - Son Francisco - Montreal - Toronto - Havana 














PRAGUE POWDER 


Registered U. S. Patent Nos. 2054623, 2054624, 2054625, 2054626 


PRAGUE POWDER is a Pre-Prepared Pickle Dried to Powder 


A PERFECT QUICK CURE FOR DRY CURE BACON 


Rub 41% to 5% lbs. of “Prague Powder Mixture” into 100 pounds of select, 
well-chilled bellies; place them down tightly in a regular bacon box. When 
box is filled, close the lid down tightly and wait for the cure. Room 
temperature at 38 to 42 degrees will insure a cure on 
4 to 6 lbs. in 7 to 8 days 
Use Golden Smoke- 6 to 8 Ibs. in 8 to 10 days Use Golden Smoke- 
Nuggets for spiced 8 to 10 lbs. in 10 to 12 days Nuggets for 
ee es ee flavor in your 10 to 12 Ibs. in 12 to 14 days spiced ham 
e<veuee cite 12 to 16 lbs. in 13 to 15 days 
aa me Oa wns 4 14 to 18 lbs. in 14 to 16 days 


a YOU CAN SELL SLAB BACON 


| 
The old custom of selling slab bacon to the housewife can be revived if the 
i bacon curers will carefully study this problem. Ask Griffith. 


Our mail orders indicate the greatly increased use of PRAGUE POWDER 
as a “Dry Bacon Cure.” The consumer likes the flavor. You will like it also. 


GRIFFITH LABORATORIES 


1415-31 West 37th Street, Chicago, Illinois 


Eastern Factory: 35 Eighth St., Passaic, New Jersey 
Canadian Factory and Offices: | Industrial St., Leaside, Toronto 12, Ontario 
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VISIT THE POLISH RESTAURANT AT THE POLISH 
PAVILION—NEW YORK WORLD’S FAIR 


For zesty snack and a cocktail or a modest luncheon or a sump- 
tuous Polish dinner visit the Polish Restaurant, Coffee 
and Pastry Shop at the New York World’s Fair. 


Featuring Polish Culinary Art. 





DAL... 


An International Trading Company 


17 State Street, New York 
Polish Hams and other Meat Prod- 
ucts — Food Products — Leather 

—Cotton—Peat Moss, etc. POLISH RESTAURANT AT THE FAIR ° 
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Meat Packing 40 Years Ago 


(From The National Provisioner, May 20, 1899.) 


Condition of the Chicago provision 
market puzzled the trade. In the face 
of expected larger hog runs, receipts 
were running far below estimates and 
high prices were resulting in losses for 
those packers who were slaughtering. 
Despite good hog quality and reports of 
a plentiful supply, hogs were coming 
to market but slowly. 

Incorporated at $25,000 was the 
Lowell Packing & Provision Co., Port- 
land, Me., for packing and dealing in 
meats and vegetables. Officers of the 
firm were John F. Walsh, president, and 
Alfred Davis, treasurer. 

Middletown Beef Co., Middletown, 
N. Y., planned to build three additional 
smokehouses three stories high, to be 
located on the east side of the plant. 
Other alterations were also planned. 

Miners on the banks of the Yukon 
were to be supplied with fresh meat 
for the first time in history through 
the Alaska Meat Co., recently organized 
at Seattle, Wash., with Frank Water- 
house as president. A steamer was 
specially fitted to transport the meat 
from St. Michael, beginning June 1. 


New York Butchers’ Calfskin Asso- 
ciation declared a dividend of 6 per cent 
on its shares for the year ended April 
31, 1899. Bonuses were also declared, 
and $8,000 was added to the associa- 
tion’s sinking fund, climaxing a year 
of highly successful operations. 


Meat Packing 25 Years Ago 

(From The National Provisioner, May 23, 1914.) 

Chicago was decided upon as the 
scene of the next convention of the 
American Meat Packers’ Association on 
October 19, 20 and 21, 1914. Status of 
Chicago as center of the trade and its 
convenience for most members were 
important factors in the decision. Ses- 
sions were to be confined to afternoons 
in order to provide opportunity for 
other activities in the mornings. 


At a special meeting of the executive 
committee of the U. S. Live Stock Sani- 
tary Association at Chicago, a resolu- 
tion was passed requesting that agricul- 
tural papers refrain from advertising 
specific cures for hog cholera. 

C. L. Ives of New Bern, N. C., was 
elected president of the Interstate Cot- 
ton Seed Crushers Association at the 
18th annual convention, held in New 
Orleans, La. The convention denounced 
the federal oleomargarine law and 
passed a strong resolution asking that 
Congress take steps to protect cotton- 





seed oil against the discrimination of 
foreign governments. 

W. S. MacWilliam, land steward of 
King George at Windsor, accepted an 
invitation to act as judge of the fat 
stock championship classes at the Inter- 
national Live Stock Show at Chicago in 
November. 

Memberships on the Chicago Board 
of Trade sold at $2,200 net to the buyer, 
with numerous applications for mem- 
bership and transfers being recorded. 


Chicago News of Today 


Convention of the Institute of Amer- 
ican Meat Packers will be held in Chi- 
cago from October 20 to 24 inclusive. 
See page 10 for further details. 

Meyer Kornblum, president of Meyer 
Kornblum Packing Co., Kansas City, 
Kas., was a Chicago visitor during the 
week. 

A. E. Hayes, president Hately Bros. 
Co., and T. E. Hanley, Anglo-American 
Provision Co., went to New York City 
this week, reportedly making a thor- 
ough examination of New York World’s 
Fair literature before their departure. 

President Robert H. Cabell, Armour 
and Company, will be the principal 
speaker at the second annual court of 
honor banquet of the St. Paul, Minn., 
Junior Association of Commerce on 
May 22. Thirty students from St. Paul 
liberal arts colleges will be honored. 

Stephen Sullivan, manager of the 
Monaghan Curing Co., Monaghan, Ire- 
land, was a Chicago visitor this week. 
He planned to sail from New York on 
May 17. 

“Research in Marketing Cellophane” 
was the subject of an address by O. F. 
Benz, director of sales, Cellophane divi- 
sion, E. I. du Pont de Nemours & Co., 
before the American Marketing Asso- 
ciation in Chicago during the spring 
meeting of the association on May 19 
and 20. 

K. F. Warner, of the U. S. Bureau of 
Animal Industry, Washington, D. C., 
attended the conference held in Chicago 
last week in connection with the coop- 


“NOBLE” BEEF CUTTERS 


Past potentate O. B. Joseph, president of 
the James Henry Packing Co., Seattle, 
Wash. (left), and Noble W. H. McDowell 
plan some streamlined beef cuts for a 
Shrine luncheon during “beef week” in 
Seattle. Mr. Joseph presided at the lunch- 
eon and Paul A. Goeser, of the National 
Live Stock and Meat Board, gave a beef 
cutting demonstration. 


erative project on quality and palatabil- 
ity of meat which is being carried on at 
state experiment stations and in coop- 
eration with the federal government. 

R. C, Pollock, general manager of the 
National Live Stock and Meat Board, 
attended feeders’ day at Iowa State 
College, Ames, Ia., on May 19. 

In a recent radio address delivered 
over Station WCBD, Chicago, L. N. 
Clausen, district manager for Armour 
and Company, spoke on the topic of 
“Meat in the Diet.” 

H. L. MacWilliams, recently engaged 
in the provision brokerage business in 
Chicago, is now associated with Hy- 
grade Food Products Corp., Detroit, 
Mich. 

D. M. Hildebrand of Seward, Neb., 
president of the United States Live 
Stock Association and a director of the 
National Live Stock and Meat Board, 
was in Chicago late last week. 


New York News Notes 


Comptroller W. D. Hoffman and Mrs. 
Hoffman, Wilson & Co., Chicago, ar- 
rived on the s.s. Uruguay on May 17 
after having spent considerable time 
in South America. They remained in 
New York for a few days and then left 
for Chicago. 

A. B. Collier, manager, eastern car- 
route department, and V. A. Gibbs, man- 
ager, beef department, John Morrell & 

















































CANS 


for Added Beauty 


Heekin Lithographed metal 
containers are outstanding for 
true color reproduction and beauty 
... they give your product a QUAL- 






CINCINNATI > OHIO 


ITY atmosphere. Heekin has served 

packers with lithographed cans for every 
requirement. Let us assist you in making 
your present container more beautiful. . . 
more attractive... . . Write for information. 


THE HEEKIN CAN CO. 


















































PITH, NO FIBRE! 


Dry Essence of Natural Spices dis- 
solvescompletely because all pith, 
fibre, and foreign matter is re- 
moved. Only the finest ingredients 
that definitely contribute to the 
high quality standard of STANGE 
Products are used in this flavorful 
and uniform seasoning. Start us- 
ing Dry Essence of Natural Spices 
atonce. Write for generous free 
samples! 


Wh. J. STANGE CO. 


2536-40 W. MONROE ST., CHICAGO 


923 E. 3rd St., Los Angeles; 1250 
} er ne ten i In Canada: J. H. Stafford 
Industries, Lid. 24 Hayter St., Toronto, Ont. 














SALEM 


ARTERY PUMP 


Here’s a self-measuring pump 
that handles exactly 14 pint of 
brine to every complete stroke. 
All moving parts constructed of 
bronze with exception of stainless 
steel shaft. Artery pumping as- 
sures uniform distribution of cure 
and better flavor. Pickled meats 
ready for sale in 48 hours. Huge 
savings through elimination of 
costly metering device goes a 
long way toward the purchase of 











this money-saving, money- 





making SALEM PUMP. Write for particulars. 
SALEM TOOL COMPANY ‘Ait 


F.C. ROGERS, INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


BROKER 
PACKINGHOUSE 
PRODUCTS 


HARRY K. LAX, General Manager 
Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 


























* 


INSULATED BODIES 
by . 
“HERCULES” - THE PACKERS’ CHOICE 


You can depend on HERCULES insulated bodies. . . 
they will giye you the kind of service that eliminates 
costly repair bills! Thousands are put to daily use by 
packers who have found the HERCULES Body 100% 
satisfactory under severest road and climatic condi- 
tions. Write for full particulars. 


HERCULES BODY co. Evansville, 


Indiana 
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The New 


FRENCH COOKER 


Interests You Because 
IT OUTLASTS OTHER TYPES 
REDUCES ODORS 
COOKS QUICKLY, 
EFFICIENTLY 
OPERATES MORE EASILY 
IS STURDILY BUILT 


We invite your inquiries 


The French Oil Mill 
Machinery Company 


~» Piqua Ohio 
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Co., Ottumwa, Ia., visited at the New 
York plant last week on a trip that will 
include stops at other branches of the 
company in the East. 

E. J. Davidson, branch house depart- 
ment; J. J. Wilke, margarine depart- 
ment; G. F. Kramp, beef department, 
and W. T. Coughlin, refinery depart- 
ment, Wilson & Co., Chicago, were re- 
cent visitors in New York. 

O. M. Patterson, hotel department, 
and L. O. Alkire, provision department, 
Swift & Company, Chicago, spent a few 
days in New York last week. Another 
visitor was W. H. Hussey, Swift & Com- 
pany, Wilmington, Del., who attended 
the New York World’s Fair and spent 
some time at the company’s exhibit 
there. 


N. Y. WORLD’S FAIR FLASHES 


A unique service bureau for the con- 
venience of visitors to the New York 
World’s Fair has been established by 
American-Maize Products Co., produ- 
cers of Amaizo Dextrose, in the New 
York offices of the company at 100 East 
42nd st. Through facilities arranged by 
the company, persons planning to at- 
tend the fair may secure hotel reserva- 
tions, arrange for theater tickets, make 
plans to visit the fair and other points 
of interest in New York City, and secure 
a number of additional services. A spe- 
cial department has been created in the 
New York office to give such help, and 
the company has gathered every type 
of information which will be of interest 
to the New York fair visitor. 


Countrywide News Notes 


H. A. Philliber, general manager and 
secretary-treasurer of the Punxsutaw- 
ney Beef & Provision Co., Punxsu- 
tawney, Pa., died on May 9 at the age 
of 49 years. While he had been ill for 
some time, Mr. Philliber’s condition be- 
came acute only a short time before his 
death. He was a member of the execu- 
tive committee of the Eastern Meat 
Packers Association and an active par- 
ticipant in the business and civic life 
of his community. Son of John A. Phil- 
liber, founder of the Punxsutawney 
Beef & Provision Co., Harry Philliber 
had been associated with the business 
since boyhood and with his brother, 
president John F. Philliber, carried on 
the business after his father’s death. In 
addition to his brother, he is survived by 
his mother, his widow and one son and 
one daughter. Funeral services were 
held at the family summer home in Gas- 
kill township on May 12, with interment 
there. 

President T. Henry Foster, John 
Morrell & Co., Ottumwa, Ia., paused 
to visit the Topeka, Kas. plant of the 
company recently while en route to 
Manhattan to address a cattle feeders 
day meeting. 

The post of chairman of the industry 
and finance division of the 1939-1940 
Greater Boston Appeal of the Salva- 
tion Army has been accepted by John 
E. Wilson, president of Batchelder & 
Snyder Co., Inc., and well known in 
New England’s meat industry. Mr. Wil- 


a 
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“BOSS” BOWLERS ARE TOPS IN THEIR LEAGUE 


Bowling team representing The Cincinnati Butchers’ Supply Company finished in first 
place in the “Butchers League” of Cincinnati with an average of 903 pins per game 
for the past season. The team also won prizes for high pin average, high team single 
game score of 1042 and high 3 game team total of 2912. C. Huelsebusch was second 
high in the league with an individual three game total of 667. 


The team is sponsored by Herman Schmidt, president. The bowlers (left to right) 
and their individual season averages: Al Schwab, 179; Herman Schmidt, sponsor; 
C. Huelsebusch, 185; Cliff Kunkel, 177; Charles Glemser, 178; Fred Stothfang, 175. 

Ed Burkhardt (not in picture) had an average of 183. 
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son served as vice chairman of the 
group last year. 

Superintendency of the Flavor-Sealed 
division of George A. Hormel & Co., 
Austin, Minn., has been assigned to 
Jean L. Vernet, Hormel directing chef, 
under whose expert food direction the 
entire Flavor-Sealed line has been de- 
veloped. He replaces Lawrence W. Mur- 
phy, who is now head of the company’s 
new department of research and devel- 





JAMES OLSON 


JEAN VERNET 


opment. Mr. Vernet, whose first lessons 
in French cooking came at the age of 
12 in London, England, will continue in 
his capacity as directing chef... . James 
L. Olson has been selected as manager 
of the Hormel beef department, taking 
the place of A. A. Dacey, recently ad- 
vanced to manager of the newly created 
Eastern division. Mr. Olson entered the 
company’s employ in 1923 in the sweet 
pickle department, from which place he 
advanced steadily to assistant manager- 
ship of the beef department under Mr. 
Dacey. 

Sir Thomas Bilbe Robinson, director 
of meat supplies for the allied armies 
during the World War, died on May 15 
at Broadstairs, England, at the age of 
85. Sir Thomas supervised the handling 
of 3,500,000 tons of meat during the 
period of his service through the world 
war. 

Mrs. Mary Armour Nichols, niece of 
Philip D. Armour, founder of Armour 
and Company, passed away at her es- 
tate in Rye, N. Y., on May 15 at the 
age of 73. 

John Gerhard of the Newark, N. J., 
plant of Swift & Company and Walter 
Long of Armour and Company, Jersey 
City, were elected treasurer and board 
member, respectively, of the Industrial 
Smoke Abatement Association of Hud- 
son County at a meeting at Hoboken, 
N. J., on May 11. 

Having completed 52 years of service 
in the meat packing industry, Alvah W. 
Abshier, head of the carcass shipping 
department at the East St. Louis, IIl., 
plant of Armour and Company, is retir- 
ing. Mr. Abshier’s career with Armour 
began in 1887, when he entered the com- 
pany’s wholesale market at Kansas 
City. He was transferred to East St. 
Louis in 1906. 

Charles B. Kamerzink, former engi- 
neer for Swift & Company and a native 
of Memphis, Tenn., died there recently 
following a brief illness. Mr. Kamer- 
zink was 51 years of age. 
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Control Instruments 


(Continued from page 9.) 


vacuum gauge and a recording flow 
meter with static pressure pen to total- 
ize amount of He used in each batch of 
oil hardened. 

All the above-mentioned applications 
are simple examples of a standard in- 
strument applied to a process to control 
one variable only. In the past four or 
five years numerous industries, includ- 
ing textiles, glass, chemical, tobacco, 
ete., have demanded automatic push 
button control of all variables,. includ- 
ing time, in any one complex process. 
Completely coordinated process control 
panels have been supplied to operate 
as many as 53 automatic control valves 
several times in a time interval of only 
20 minutes. By proper manipulation of 
these valves, exact temperature, pres- 
sure, liquid level, vacuum, flow and time 
schedules are maintained, enabling the 
process to be carried out at the maxi- 
mum possible efficiency. A typical in- 
stallation of coordinated process con- 
trol is shown on page 9. 

Every industry, including meat pack- 
ing, has complex processes of this na- 
ture, where it is virtually impossible to 
control processing by hand to any exact 
schedule. 


Difficult Problems Solved 


The contact process for the manufac- 
turer of hydrogen is an excellent appli- 
cation of a completely coordinated proc- 
ess cycle contro] installation. The proc- 
ess is so short (approximately 12 min- 
utes) as to keep a man on the jump 
operating bottom and top air, water 
gas, hydrogen, steam, stack and purge 
valves. With manual control, the best 
that can be expected is operation of 
these valves on a time schedule only, 
which in itself is almost impossible to 
carry out. Very little, if any, attention 
can be paid, under such conditions, to 
bottom and top ore temperatures, purity 
of hydrogen gas going to purification 
apparatus, etc. 

The lower the reaction temperature, 
the more water gas is required to pro- 
duce the same amount of hydrogen and 
useful life of iron ore and generator is 
increased. Purity of the hydrogen pro- 
duced in the regular reaction increases 
with increasing temperature, but 
amount of impurities produced in sec- 
ondary reactions also increases. Speed 
of reaction increases as temperature is 
increased. Working temperature is 
chosen to give maximum purity of hy- 
drogen, maximum speed of reaction, 
minimum amount of water gas used and 
maximum hydrogen purity in accord- 
ance with smooth plant operation. 

A coordinated process control installa- 
tion will control all these variables auto- 
matically, requiring no attention on the 
part of the operator. Primarily, the en- 
tire process is controlled by a cycle con- 
troller which automatically opens and 
closes various valves in both water gas 
machine and hydrogen generator in the 
correct sequence. In addition, in the 
“make” portion of the cycle, if purity 
of the He drops below a predetermined 


‘ 
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APRIL FRESH 
CHICAGO 











Wholesale fresh meat prices for 
April, 1939, with comparisons: 
BEEF. 
Apr. Mar. Apr. 
1939. 1939. 1938. 
Steer— 

Choice, 400-500 Ibs........ $17.59 $17. = $15.18 
WN My badevccuceee 17.5 8 15.18 
Oe. 17.75 14.81 
ae ee 14.81 

Good, 400-500 Ibs..... 15.86 14.20 
500-600 Ibs. .. 15.86 14.20 
600-700 a 16.01 13.88 
BP Ev rescecsceee 16.01 13.88 

Medium, 400- 600 Ibs....... 14.45 13.48 
Gee OM. wcccsccscsce 14.52 13.15 

Common, 400-600 lIbs...... 13.78 12.81 

Cow—All weights— 

RE ice ru 55 4.0 cw dale onl eve ees ceee 

MEL iee-ciccesnneeeeeniens - 12.79 12.68 12.62 

NS x. is deena eae 12.25 12.11 12.16 

MED cndecua cumcheeea 11.75 11.61 11.60 

VEAL CARCASSES. 
Veal—All weights 

MINN haha saab, ark aconla Shon ale 15.20 15.61 14.38 

I sie 5 dio 0-05-0540 a8 13.65 14.27 13.22 

SN ic dior aca kee waters 12.15 12.77 11.88 

CE iccwcrvevcveciune 10.79 11.28 10.48 

Calf—All weights— 

DET -6.00.0003.0e enue +-oneate e0% sees oe 

SE in o-<.a 5-5-6 aceacea a awe 13.18 13.80 

SN: cipind abe 2a'so memes 12.18 12.80 

GED vc vccccvccecvacee 11.42 11.94 ° 

LAMB AND MUTTON, 
Spring lamb—All weights— 

SE Sealtd ences sedans nee wae 20.16 

EE eis eater eneweae 18.25 

DR chive beans caacke 16.66 

ONE. 6eceesssedseesecs 15.66 

Lamb— 

Choice, = Ibs. down...... 19.40 17.34 17.60 
é Ps e60cubad vcecngts 18.40 16.48 17.10 
46 “9 see 17.40 15.46 16.48 

Good, 38 Ibs. down. 18.40 16.34 16.60 
39. 7. 15.44 16.10 

14.46 15.48 

Medium, all weights...... 16.40 14.48 14.92 

Common, all weights..... 15.40 13.48 14.42 

Mutton (ewe)—70 Ibs. down— 

NE hein cael. 6 6-4 casera nape 10.25 8.82 10.75 

eae 9.25 7.82 9.1 

a ee 8.25 6.82 7.72 


FRESH PORK. 


Hams, 10-14 Ibs. av......... 15.62 16.84 16.38 
Rae, G30 We, QV... cvece 17.10 17.34 19.92 
10-12 sa 16.66 18.98 
15.82 17.98 

14.42 16.52 





Shoulders, N. ¥ style— 

skinned, 8-12 Ibs. av...... 12.65 12.98 14.45 
Picnics, 6-8 Ibs. av......... 10.95 11.21 ° 
Butts, Boston style— 

| ee errr 14.49 15.35 17.62 
Spareribs (half sheet)...... 11.48 12.06 12.48 





MEAT PRICES 
NEW YORK 





















Wholesale fresh meat prices for 
April, 1939, with comparisons: 
BEEF. 
Apr. Mar. Apr 
1939. 1939. 1938. 
Steer— 

Choice, 400-500 Ibs........ i“ 06 $15.22 
oe a eer 8.06 15.32 
600-700 ibe. neame ees 15.27 
 . . aaa 15.27 

Good, 400-500 Ibs.... 14.53 
500-600 Ibs. . 14.58 
600-700 Ibs. . 55 14.56 
PE BOM: nxcccicccsces 16.55 14.56 

Medium, 400-600 Ibs...... 14.94 13.79 
oe ere 14.96 13.84 

Common, 400-600 Ibs...... 13.76 eee 

Cow—All weights— 

SERPS HEP ere Tre éwee 

CE  55:¥2404e0eseeens acon 13.04 13.04 

er ee 12.35 12.38 

GID 0.02 0 ct ececcesies 11.70 11.72 

VEAL CARCASSES. 
Veal—All weights— 

ENE «ani re bine ociptngeeieee 17.26 = 16.28 

SEE | dees arbeigrd 3-0 aniniee caw ests 15.60 14.49 

CO eer 13.64 12.31 

Common .......... 11.99 11.18 

Calf—All weights— 

oe OE T eine eee 

a ee 13.84 14.76 

rr ere a 12.51 3.53 

COMMNOM occ ccccccccsccses 11.54 

LAMB AND MUTTON. 
Spring lamb—All weights— 

Choice 0.05 

Good 19.00 

Medium 17.47 

| erererer rrr rer rrr 15.88 

Lamb— 

Choice, 38 Ibs. down. 18.66 
38 a Ds seSeneensiecces 7 
46-55 Ibs. ....... 

Good, 38 Mbe. BOWE... cc cces 17.95 
SE Gs bcecccessceuss 17.16 
oe ee 16.21 

Medium, all weights...... 16.09 

Common, all weights...... 14.98 

Mutton (ewe)—70 lbs. down— 

Good 6b ebn0s 6K eww alnawe 11.95 10.63 10.98 

I : os'en'vivs sarcaniceue 10.95 9.54 9.88 

IE 60:0: 3:<0nee cesar 10.00 8.46 8.68 

FRESH PORK. 
Hams, 10-14 lbs. av..... - 17.28 18.84 18.36 
Loins, 8-10 lbs. av....... -- 17.54 18.01 20.19 
10-12 Ibs. av. hele 17.49 17.71 19.65 
BESO TE, BE ccccecce 16.49 16.79 18.64 
fe ere 15.14 15.68 ven 
Shoulders, N. Y. style— 

skinned, 8-12 Ibs. av...... 14.00 14.33 15.08 
Plentes, 6H IS. BV... .ccccee see oes és 
Butts, Boston style— 

rer 16.04 16.67 18.24 
Spareribs (half sheet). avenawe 12.12 13.32 12.95 





minimum value, the hydrogen valve is 
immediately shut regardless of the time 
element, and the water gas is turned on 
to reduce the oxidized iron to the metal- 
lic state. 


After the correct time interval, two 
pyrometer recording controllers take 
command of the situation and bring the 
top ore and bottom ore temperatures 
to the correct value for again making 
hydrogen. The entire apparatus is then 
purged for a definite time period, stack 
valve is closed and steam is turned on to 
make hydrogen again. 

Provisions are included in such an 
installation for manual-automatic 
change-over and for operating any of 
the valves manually. 


The major problem to be overcome 
before installing a coordinated control 
installation of this kind is to convince 
plant executives that every variable in 
the installation is adjustable and that 
regardless of how complicated he may 
consider his process, if it is capable of 
being controlled manually it can be con- 
trolled more efficiently automatically. 


RETAIL MEAT PRICES 


Average of semi-monthly prices at New York and 
Chicago for all grades of pork and good grades of 
other meats in mostly cash and carry stores. 


NEW YORK. 


CHICAGO. 





S S 
bel Se) F 
gS 53 
qn 4a 
Beef: 
Porterhouse steak..... 45 .41 .47 .43 43 145 
Sirloin steak ......... .» 39 .84 .40 .38 .35 .39 
Round steak ......... 88 .85 .38 .34 .32 .34 
Rib roast, Ist 6 cuts.. .30 .29 .32 .29 .29 .32 
Chuck roast ......... 2 .2 .2 .24 .21 .24 
Pete BOGE 2. ccccccves 15 .14 .14 .14 .14 .15 
Lamb: 
DEE Mamarvmes seni eaele 28 .27 .29 .29 .26 .28 
RGD a sc0ccdcvce 43 «41 1.46 «4.40 138) 143 
Tee GOOD oc ceciscccwes 36 .85 .38 .36 .33 .39 
Ne 14 .12 .14 .16 .14 «18 
Pork: 
Chops, center cuts.... .33  .34 .35 .31 .33 .34 
Bacon, strips ........ 33 .86 .36 .29 .34 .36 
Bacon, sliced ........ 36 .40 .40 .35 .40 . : 
Hams, whole ........ 30 .80 .80 .27 .27 .27 
Picnics, smoked ...... 20 .2 21 .2 .20 .21 
GO ewctkeseeccnssus BSB BB HM SE 
Veal: 
WE. wihkeesssdesaes 43 4.44 42 .40 37 .38 
Loin Chops ....-2cc00 36 .36 .35 .34 .32 .31 
BRD CURE ccsciciccscce « 29 .82 .80 .81 .27 .28 


Stewing (breast) .... .16 17 .16 .17 .15 .14 
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WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of Agri- 
cultural Economics at Chicago and Eastern markets on May 18, 1939. 


Fresh Beef: CHICAGO. 
STEERS, Choice’: 
lf ee ee ee 00@ 18.00 
500-600 Ibs. . icp ares quand nels - 17.00@18.00 
600-700 Ibs. ........ aia ...+ 17.00@18.50 
WP BG ceetccensverense - 17.00@18.50 
STEERS, Good* 
400-500 Ibs. ou are aceeys 0@17. 00 
og a, SEE in0G1 7.00 
600-700 lbs. ‘ janes .. «+ 15.50@17.06 
700-800 Ibs. ... Seer rr 


STEERS, Medium! 
400-600 Ibs. 
600-700 lbs. 


STEERS, Common (Plain)* 


-++ 14.50@15.50 
- 14.50@15.5 


90 





400-600 lbs. . 14.00@14.50 
COWS (all weights): 

5552 barks Kad eweeeale ws 

Good . .. 18.00@13. 

Medium . 12.50@1 





Common (plain) 


Fresh Veal and Calf: 
VEAL (all weights)? 


‘ 12'00@ 12.50 





5 


Choice , a ‘ 3 .». 14.50@16.00 
ae ..» 18.50@14.50 
Medium ....... .. 12.50@13.50 
Common (plain) . 12.00@12.50 
CALF (all weights)? * 
Choice oseeKbeeecw cees) ha aan 
Good . errr rere re 13.00@ 14.00 
Medium ....... celal ... 12.50@13.00 


Common (plain) 


Fresh Lamb and Mutton: 
SPRING LAMB (all weights): 


‘| 12:00@12.50 


ERE Pe Sor oan ee -+++- 21.00@22.00 

eee ..+. 20.00@21.00 

Medium ....... - see 18.00@20.00 

Common (plain) 7 . 17.00@18.00 
LAMB, Choice: 

38 Ibs. down... - 19.00@20.00 


89-45 Ibs. ........ ‘ 

46-55 lbs. ... 
LAMB, Good: 

38 lbs. down 

39-45 Ibe. 

46-55 Ibs. ... 
LAMB, Medium: 

All weights .. " 
LAMB, Common (plain): 

All weights ..... eae 
MUTTON (Ewe) 70 lbs. down: 


- 18.50@19.50 
. 18.00@19.00 


. 18.00@19.00 
.. 17.50@18.50 
- 17.00@18.00 


- 16.00@17.00 


. 15.00@16.00 


Good - 9.00@10.00 
Medium A 8.00@ 9.00 
Common (plain) 7.00@ 8.00 


Fresh Pork Cuts: 


LOINS: 

8-10 Ibs. 16.00@ 17.00 

10-12 Ibs. ; 15.50@ 16.50 

12-15 Ibs. .. 14.50@15.50 

BOE WE, ek 006060 cece nebedaves 12.00@13.00 
SHOULDERS, Skinned, N. Y. Style: 

8-12 Ibs. - 11.00@12.00 
PICNICS 

6- §& Ibs. . 11.00@11.50 
BUTTS, Boston Style 

Ge TR. cccces 2.00@ 13.00 


SPARE RIBS: 
Half sheets . 

TRIMMINGS 
Regular ... cere 6.508 


Includes heifer 300-450 Ibs. and steer down to 300 Ibs. at Chicago. 


Chicago. * Includes sides at Boston and Philadelph 


9.50@10.50 


7.00 


ia. 


BOSTON. NEW YORK. PHILA. 
eka $17.00@ 18.00 oeeeeweeme 
RTE 17.00@ 18.00 $18.00@ 19.00 
17.00@18.00 17.00@ 18.00 18.00@ 19.00 
17.00@18.50 ee eae 


16.00@ 18.00 
.00 16.00@18.00 





50@ 17.00 eer 
Siamese 14.50@15.50 15.00@16.00 
14.50@15.50 14.50@15.50 15.00@ 16.00 
13.50@14.50 14.00@14.G0  —«_— ccvccccees 


13.50@ 14.00 


14.00@14.50 14.00@ 14.50 


13.00@ 13.50 13.00@14.00 13.50@14.00 
12.50@ 13.00 12.50@13.00 13.00@13.50 


15.50@16.50 16.00@17.50 16.50@18.00 
14.00@ 15.50 14.00@ 16.00 15.00@ 16.50 
12.00@ 14.00 12.00@14.00 13.00@15.00 
11.50@12.00 11.50@12.00 11.00@13.00 
13.50@14.50 ss... se ae ee 

pt UL Bee 

ieeaavens 12.00@12.50 se ones swee 
20.50@22.00 20.00@22. 22.00@23.00 
19.50@ 21.50 19.00@21. 20 nga 0 
18.50@19.50 18.00@20. 19.00@20.00 
17.50@ 19.00 17.00@18. 18.00@19.00 


00 

00 

00 

00 

eeecsesens 19,50@20.50 

19.00@20.00 19.00@20.00 
; 5 00 

50 

00 

50 


18.50@19.50 18.00@19. 

19.00@20.00 18.50@19.50 —........ se 
18.50@19.50  18.00@19 19.00@20.00 
17.50@18.50  17.50@18 18.00@ 19.00 
17.00@19.00 —-17.00@18.50 —-17.00@ 18.00 
16.00@17.50  16.00@17.00 _—-:16.00@ 17.00 


10.00@ 11.00 10.00@11.00 10.00@11.00 
9.00@10.00 9.00@ 10.00 9.00@ 10.00 
8.00@ 9.00 8.00@ 9.00 8.00@ 9.00 


16.50@17.00 16.00@ 17.00 16.00@17.50 
16.00@ 17.00 16.00@17.00 16.00@17.50 


15.00@16.00 
14.00@15.00 


15.00@ 16.00 
14.00@ 15.00 


15.50@16.50 
14.00@15.00 


13.00@ 14.00 12.50@13.00 


13.00@13.50 


13.50@14.50 


2 “Skin on’’ at New York and 





Texas Packer Expands 


(Continued from page 11.) 


portant adjunct to packing plant opera- 
tions, where high grade calves and year- 
lings are grain fed until ready for 
slaughter. As an additional source of 
supply, the Pinkney company leases and 
operates Blue Springs Ranch, 16 miles 
south-east of Amarillo, where some of 
the finest cattle in the Panhandle region 
are raised. 
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Present officers of Pinkney Packing 
Co. include R. R. Pinkney, president; A. 
G. Miller, treasurer, and E. C. Dyke, 
sales manager. Before founding the 
present company in 1931, Mr. Pinkney 
had extensive experience with leading 
large and small packing companies. Mr. 
Pinkney’s fellow executives in the busi- 
ness have also had long experience in the 
meat industry, and each heads a depart- 
ment in which his background has given 
him special qualifications. 











BRANDED 
WIENERS 
STOP SUBSTITUTION 


Franks and WIENERS are among 
the most common victims of sub- 
stitution, but the GREAT LAKES 
method gives positive protection! 
It safeguards your reputation. It 
builds greater acceptance and in- 
creases profits. Electrically heated 
Ink Brander speedily brands links 
3 at a time, either in boxes or on 
the rack ... used with Great Lakes 
NuBrown Ink, produces a quick- 
drying mark with an attractive, 
burned brand appearance. Write 
for details today! 











GREAT LAKES makes a complete 
line of branders, markers and ac- 
cessories for every branding need 
...from carcass branders to ink 
pads and cleaning brushes. Send 
for complete catalogue! 




















GREAT LAKES 
Stamp & Mfg. Co., Inc. 


2500 Irving Park Bivd., Chicago, Illinois 
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WHOLESALE FRESH MEATS 
Carcass Beef 


Week ended Cor. week, 














May 10, 1939. 1938. 
Prime native steers— 
. Sf ae 19 @19% 16 @16% 
600- 800 ....... --19 @19% 16 @16% 
800-1000 ..... -191%, @20 16 @16% 
Good native steers 
GR GED cewccscs 164%@17 154% @15% 
600- 800 ..... bovccere Gane 154% @15%4 
800-1000 -16%@17 154%@15% 
Medium steers 
400- GOO ..... -144%@15 14% @15 
600- 800 ..... -14%@15 14% @15 
800-1000 ..... 14% @16 14% @15 
Heifers, good, 400-600. ...154%,@16%4 15 @15% 
Cows, 400-600 ...........124%@14 12 @13% 
Hind quarters, choice.... @23%4 @22 
Fore quarters, choice..... @is @11% 
Beef Cuts 
Steer loins, prime........ unquoted 
Steer loins, Neo. 1......-. @33 
Steer loins, No. 2........ @29 
Steer short loins, prime. .unquoted 
Steer short loins, No. 1... @4l 
Steer short loins, No. 2... @34 
Steer loin ends (hips). @2 
Steer loin ends, No. 2 @24 
Ga Be cadccoccena @21 
Cow short loins...... @23 
Cow loin ends (hips). ° @20 
Steer ribs, prime... -unquoted 
Steer ribs, No. 1.... “a @24 
Steer ribs, No. 2... @22 
Cow ribs, No. eee @13% 
Cow ribs, No. 3.... oa @13% 
Steer rounds, prime ..-unquoted 
Steer rounds, No. 1 * @18 
Steer rounds, No. 2 @lj 
Steer chucks, prime .unquoted 
Steer chucks, No. 1 a @13%4 @l4 
Steer chucks, No. 2 @i13 @13% 
Cow rounds ....... @16 @15 
Cow chucks ...... @12% @12 
Steer plates .... ; @ll @10 
Medium plates .. ; @ll @ 9% 
Briskets, No. 1.. @i6%4 @l4 
Steer navel ends 3 @ 8 @ go 
Cow navel ends.. @ 9 @ 9 
Fore shanks : @10 @10 
Hind shanks @ 8 @ 7% 
Strip loins, @b2 
Strip loins, @55 
Sirloin butts, No. ae @30 
Sirloin butts, No. 2-... @24 2 
Beef tenderloins, No. 1.. @58 f 
Beef tenderloins, No. 2.. @s2 @45 
PE DED cccwbesereces @i6 @15 
Flank steaks @21 @20 
Shoulder clods .......... @17i% @16% 
Hanging tenderloins ..... @ij @15 
Insides, green, 6@8 lbs... @18% @20 
Outsides, green, 5@6 lbs... @li% @iij 
Knuckles, green, 5@6 Ibs. @18% @19 
Beef Products 
Brains (per lb.)......... @7 @7 
Hearts @10 @10 
Tongues @20 @i19 
GEE cwossccceese @ij @19 
Ce SP Bscecessees @10 @10 
Fresh tripe, plain........ @10 @ 9 
Fresh tripe, H. C......... @i1% @11% 
BOGE abaccenntoveaceede @20 @18 
eee, SOT Thksccccecce @ll @ 9 
Veal 
Choice carcass §........0. 16 @17 15 @16 
Good carcass ....... -+--14 @15 13 @14 
tiood saddles -20 @21 18 @20 
eer 13. @l14 @13 
Medium racks @il 10 @il 
Veal Products 
COUR ccectccecens @10 @l1 
Sweetbreads @36 @40 
Calf livers .. @50 @42 
Lamb 
Cheles Weaebe .nccccccece @20 @17 
Medium lambs .......... @i19 @16 
Choice saddles .......... @2 @21 
Medium saddles .. vee @22 @i9 
Choice fores ..... vibes @ij @13 
Medium fores ......... @16 @12 
Lamb fries, per Ib........ @32 @30 
Lamb tongues, per Ib..... @l7jq @i15 
Lamb kidneys, per lb i @21 @20 
Mutton 
MD cocsteceewes @ 9% @ 8 
Light sheep . @1o @10 
Heavy saddles @i2 @10 
Light saddles 5 @i13 @i2 
Heavy fores ....... ‘ @ 6 @ 5 
Light fores .. : @i7 @i7 
Mutton legs .... @i5 @i3 
Mutton loins ..... @10 @10 
Mutton stew ...... @ 5% @ 5% 
Sheep tongues, per Ib..... @13% @12% 
Sheep heads, each........ @ll @10 
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Fresh Pork and Pork Products 


















Pork loins, 8@10 Ibs. av.. @18 @22 
a a rrr @i2 @13 
Skinned shoulders ....... @13 @li4 
DEED. scvecevercece @32 @338 
Spare ribs .... . 3 @il 
Peer @i 
Boston butts ........ @l4 @17% 
Boneless butts, cellar 

trim, 264 ...0c00- @18 @21 
SEED cvcccesescercécese @10 @10 
MED GWaccsWesentcicievan @10 @ 8 
Neck bones ... @ 4 @ 4% 
oe all @ll 
DE NOD wacsec.ceteeess @lil @12 
3 2 Sao Risse @ 4 @ 4 
MONOTS, POF W.ncc-ccccce @10 @ll 
Livers : @10 @9 
Brains @ 9 @ 9 
Ears ... @4 @ 6 
Snouts . @ 5 @9 
Heads @ 6% @ 7% 
SED -5as:b-cescnes ae @ 6% 7 
Clear bellies, 14@16 Ibs............... @ 8%4n 
Clear bellies, 18@20 lIbs............... @ 7% 
Pee OE, I I 6c vivcccencecvens @ 7% 
ee I, EEE ILE bv cccccececsoes @ 5% 
Fat backs, 14@16 lbs.... @ 5% 
Regular plates .......... @i7 
Pe  tecdkeetnneacetentesnwnasas @ 6 


WHOLESALE SMOKED MEATS 


Fancy reg. hams, 14@16 lbs., parchment 

MT Sclease eine d mains eee ewan eaKaee te 20% @21%4 
Fancy skd. hams, 14@16 lIbs., parchment 

ND A's kieewiadiahewkesonse th vesnane les 21% @22% 
Standard reg. hams, 14@16 lbs., plain. .19% @2044 
Picnics, 4@8 Ibs., short shank, plain. ..154,@16% 
Picnics, 4@8 lbs., long shank, plain....144%,@15% 
Fancy bacon, 6@8 lbs., parchment paper.20% @21'4 





Standard bacon, 6@8 Ibs., plain........ 17% @1832 
No. 1 beef sets, smoked 
BRENOG, DEEe Pe cccccecsecscccccees te QO 
Se, Be Bn cc ccccicivccecscssene 34 @35 
PE, WO Bi ct ccccecccceseccoes 34 @35 
Cooked hams, choice, skin on, fatted.... @34 


Cooked hams, choice, sKinless, fatted.... 
Cooked picnics, skin on, fatted.... 
Cooked picnics, skinned, fatted.... 


BARRELED PORK AND BEEF 


Clear fat back pork: 

70- 80 pieces ...... 

80-100 pieces ....... 

100-125 pieces ........ 
ee . 
Brisket pork ....... 
Clear plate pork, 
PPE Riscteeencacecnoeecesicsveseesecs 
Ne NS Bie oho. ecccssedcscesvescéoves 









VINEGAR PICKLED PRODUCTS 


Pork feet, 200-Ib. bbl........ aamewaie wince $14.50 
Lamb tongue, short cut, 200-lb. bbl......... 65.00 
Regular tripe, 200-Ib. bbl 






Honeycomb tripe, 200-Mb. 
Pocket honeycomb tripe, 200-Ib. bbl 


SAUSAGE MATERIALS 


(Packed basis.) 


Regular pork trimmings................ @ 7% 
Special lean pork trimmings 85%...... 13%@14 
Extra lean pork trimmings 95%........ @i16 
Pork cheek meat (trimmed)............ @lil 
EN adda wien a Maginrd aia ema s a ore ae @ 7% 
ee ere @i7 
Native boneless bull meat (heavy)......144%@15 
a” ear , @l4 
Boneless chucks ......... ; @13%4 
Beef trimmings ..... P werree; me 
Beef cheeks (trimmed)................. @10% 
Dressed canners, 350 Ibs. and up........ @lil 
Dressed cutter cows, 400 Ibs. and up.... @11% 
Dr. bologna bulls, 600 Ibs. and up...... @11% 
Pork tongues, canner trim, 8S. P........ @12% 


DOMESTIC SAUSAGE 


(Quotations cover fancy grades.) 


Pork sausage, in 1-lIb. carton........... 
Country style sausage, fresh in link.... 
Country style sausage, fresh in bulk.... 
Country style sausage, smoked......... 
Frankfurters, in sheep casings 
Frankfurters, in hog casings............ 
Bologna in beef bungs, choice.......... 
Bologna in beef middles, choice 
Liver sausage in beef rounds 





Smoked liver sausage in hog bungs...... 
ET ED cnneeeueicevedemisienees sees 
New England luncheon specialty........ 
Minced luncheon specialty, choice 
Tongue sausage ... 

Blood sausage 
DEED Htiewthweedccenadens 
Polish sausage 








DRY SAUSAGE 















Cervelat, choice, in hog bungs.......... @40 
Thuringer cervelat ........+-++e0- ° p21 
PQPMCP .ccccccccccccccccs )29 
Holsteiner ........-+++++. @28% 
B. C. salami, choice @34 
Milano, salami, choice in hog bungs.. @34 
B. C. salami, new condition @20% 
Frisses, choice, in hog middles @33 
Genoa style salami, choice........ @4i 
POPPOTOES oc cccccccesesscoesecece @31 
Mortadella, new condition........ @21 
| eer @44 
Italian style hams @33 
Virginia hams ......... @3s 
Prime steam, cash, Bd. Trade..... @ 
Prime steam, loose, Bd. Trade..... 7) 
Refined lard, tierces, f.o.b. Chgo... @ 
Kettle rend., tierces, f.o.b. Chgo... @ 8. 
Leaf, kettle rendered, tierces, 

£.0.B. CHICRES 220 ccccccegesccccose 
Neutral, tierces, f.o.b. Chicago..... 
Shortening, tierces, C.a.f...........-. 








Extra oleo oil (in tierces)..........+0+: @ 7% 
POMO TO: FS OHSS ibe cc cacesocccovseesce @ 7% 
Prime oleo stearine........... eccccccee 5%@ 5% 


TALLOWS AND GREASES 


(Loose, basis Chicago.) 














Watie telbow, 296 QOld...<ccecceccesevee 5144@ 5% 
Prime packers tallow, 3-4% ° @ 5% 
Special tallow ......cccccccccccece ee @ 5's 
No. 1 tallow, 10% @ 5 
Choice white grease, I4Z@ 5% 
A-White grease, 4% acid @ 55 
B-White grease, maximum @ 5 
Yellow grease, 16-20 f.f.a........... --- 4%@ 4% 
DUOWE BICNRG, BP E.E.Beiccccccenteccseve 4144@ 45% 
ANIMAL OILS 

Per Ib 
PUR: See TOON Gs eccccccsceséuscevseas 914 
Prime burning oil caveats ae 9% 
Prime lard oil—inedible............. a 9 
PE Sie: Me MN Dlvccscrscvseeseense = 8% 
Extra lard oil........ 81g 
ixtra No. 1 lard oil.. 8% 











Spec. No. 1 lard oil... aerneasiere 8lg 
ee. 2 PPO CE. ccccce ouee 8 
No. 2 lard oll........ i% 
Acidless tallow oil 8 
20° C. T. neatsfoot oil 15 
errr 1144 
Prime neatsfoot oil. 8% 
Extra neatsfoot oil on 814 
ae eX ee eee a ietiern 8% 
Crude cottonseed oil, in tanks, f.o.b. 

Wee DORN, PEGG... ccccccceseseee 5144@ 55% 
White deodorized, in bbls., f.o.b. Chgo.. 8 @ 8% 
SEES ec dcevsackevonsicans wesc 8 @ 8% 
Soap stock, 50% f.f.a., f.o.b. mills.... 14%@ 1%, 
See Ga. TG, Ti cdc ccc dteececes 5 
Corn oil, in tanks, f.o.b. mills 6 
Coconut oil, sellers’ tanks, f.o.b. 3 
Refined in bbls., f.o.b. Chicago Ss 

F. 0. B. Chicago. 
White domestic vegetable...... @14%4 
White animal fat........ : @13%4 
Water churned pastry............. @10% 
Milk churned pastry............ mas @i1y 
White ‘‘nut’’ type... jwaiet as 


(Continued on page 46.) 


PURE VINEGARS 
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Philadelphia Scrapple a Specialty 


ohnJ.Felin&Co., inc. 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 407-09 West 13th St. 


HAMS - BACON - LARD - DELICATESSEN 























THEE. KAHN’SSONSCO. 
CINCINNATI, O. 
“AMERICAN BEAUTY” 
HAMS AND BACON 
Straight and Mixed Cars of Beef, 


Veal, Lamb and Provisions 


Represented by 
NEW YORK PHILADELPHIA WASHINGTON BOSTON 
H. L. Woodruff Earl McAdams Clayton P. Lee P.G. Gray Co. 
437 W.13thSt. 38 N. Delaware Av. 1108 F.St.S.W. 148 State St. 

















HONEY BRAND 


Hams - Bacon 


Dried Beef 


| QUALITY ? 
DOMINATES 


CONSULT US BEFORE 


HYGRADE’S 


Original West 
Virginia Cured Ham 
Ready to Serve 


YOU BUY OR 
HYGRADE'S SELL 
Frankfurters in ° 


Natural Casings 
Domestic and Foreign 


Connections 
Invited! 


HYGRADE’S 


Beef - Veal 
Lamb - Pork 





HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y. 














Broker 


Offerings Wanted of: 
Tankage, Blood, Bones, Cracklings, Hoofs 


405 Lexington Ave. New York City 











Reprints of Articles on 
Efficiency in the Meat Plant, Operating Costs 
and Accounting Methods, Published in 
THE NATIONAL PROVISIONER 


may solve the problems that are vexing you. 
Write today for list and prices. 

















HUNTER PACKING COMPANY 
East St. Louis, Illinois 


Representatives: 


NEW YORK 
William G. Joyce 
OFFICE Poe Boston, Mass. 


my 


s 
F. C. Rogers, Inc. 














STRAIGHT AND MIXED CARS OF BEEF AND PROVISIONS 
410 W. 14th Street ni 


KD 
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Philadelphia, ie 











[} 
V 

~ 

» 











» —-SSKAY . 


QUALITY. 


BEEF e BACON e SAUSAGE e LAMB 
VEALe SHORTENING e PORKe HAM 
e VEGETABLE OlLe 
<THE WM. SCHLUDERBERG - T. J. KURDLE CO.—= 
MAIN OFFICE - PLANT and REFINERY 


3800-4000 E. BALTIMORE ST. 


WASHINGTON, D.C. . RICHMOND, VA. 
458-11th ST., S. W. BALTIMORE, MD 22 NORTH 17th ST. 








e 
NEW YORK, N.Y. PHILADELPHIA, PA. ROANOKE, VA. 
408 WEST 14th STREET 713CALLOWHILLST. 317 E. Campbell Ave. 
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Chicago Markets 


(Continued from page 44.) 





CURING MATERIALS 


Nitrite of soda (Chgo. w'hse stock): - 
In 425-lb. bbis., delivered.........-...+++ $ 8.75 
Saltpeter, less than ton lots: 





Dbl. refined granulated.........-.-.+++«+> 6.90 

PE EEEED sinccveveseccccsscccrocenees 7.90 

SL. ccncccsernceedwcesaneede 8.25 

EGGS GEPGURED occ cccccccscccececcsccceses 8.65 
Dbl. rfd. gran. nitrate of soda.............. 3.75 
Salt, per ton, in minimum car of 80,000 lbs. 

only, f.o.b. Chicago, per ton: ” 

Granulated ERR ie Ee Oe TT 7.20 

Medium, |S iia aeegees cies Di shin Bebe eats 10.20 

BOGE ccccces cChndencaceidetvessbunawa day 6.80 
Sugar— 

ow, 96 basis, f.0.b. New Orleans @2.93 

Second sugar, 90 basis.........--eeesee05> None 

Standard gran., f.o.b. refiners (2%). @4.40 
Packers, curing sugar, 100 Ib. bags, 

f.o.b. Reserve, La., less 2%.......... @4.00 
Packers’ curing sugar, 250 lb. bags, 

.o.b. Reserve, La., less 2%.........+« 3.90 
ae, in car lots, per cwt. (in cotton 3.64 

In eaper os bs scene aneeear alee. @3.59 


SAUSAGE CASINGS 
(F. 0. B. Chicago.) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 


Domestic rounds, 180 pack......... @.16 
Domestic rounds, 140 pack......... -28 
Export rounds, wide..............- 41 
Export rounds, medium............ -25 
Export rounds, narrow............. 35 
BO. 3 WORGRRES. ccccccccccccsccece .06 
No. 2 weasands.... .........20+00. 08 
2 ——-- eveneeeneEreen 12 

MEEtnersnsedy a0vteecesces 08 
Miadies. ID hone cactoccanbes'e 40 


Middles, select, wide, 2@2' 





Middles, select, extra wide, “ in. 
DEE cvs edawcredvesceeccerce @.65 
Dried bladders: 
ON ee nee -T5 
og Ree ree 55 
8-10 in. wide, flat... pa meralawrnas 85 
ee le GE Ge cnsccvescsdccesee -25 
Hog casings: 
Narrow, per 100 yds.............---+- 2.10 
Narrow, special, per 100 yda.......... 1.90 
BEOGIa, FOBBIRE 020. cccccccccccccccce 1.35 
CD ev ccdunweeeeoeenee es 1.15 
OD ers 1.00 
Extra wide, per 100 yds............. 15 
i iD ceneneneeeedeceeoseenes -20 
i Cy Ms cecctceceeseeceee 15 
Medium — rer errr -08 
Small prime bungs ve 04 
Middles, per set. . ‘ ie 16 
DE arWdéadewdenesabeceeseeeéees 09 


SPICES 


(Basis Chicago, original bbis., bags or bales.) 


Whole. Ground. 












Per Ib. Per Ib. 

Alotee, side cae ceeuwenenenee 17% 18% 

ifted PEER Platt OPS 18 th 
Chili Pepper ae ee ae “ 19 
ED ans cevckencenenuee ae 19 
Oloves, Amboyna ................+. 27 81 
Madagascar .. ene gumees 17 20 
Zanzibar ..... oie hess boveeens 20 22 
Per ee 14 15 

idintbvidhsaveeteeere wae ™% 9% 
Mace, ouney bs wip enanaesun oe 58 63 
East I WEED cccccees Ve cePesoeende 52 57 
4 8 ere me 50 
Mustard Es 04s s:ucccocece “a = 
Netues, NE MND, os occ eunsecce ey 2h 
BEE SED scesccccervcccesuesece ae 21 
Tk ee Ge Oe PeMecsvccascceoes > 16 
m9 Extra Fancy, Spanish..... 4 39 
Paprika, Fancy, Hungarian....... cae $5 
Paprika, Spanish Type............. a 383 

Pepina Sweet Red Pepper...... nue. we 2644 

Pimiexo (220-lb. bbls.) ae 27% 
Pepper, Capeene geonces “a 26 
Red Pepper, No. 1. es 19 

Pepper, Black Aleppy. a 9 9% 
lack Lampong ........ eee “ee 7 

DE DEE cccccnrecesnene 9% 10% 

White Java Muntok 9% 11% 
We MRED occcccccccecvces 11 

WED SEENON covccccccscccccses ee 10% 

Ground. 
for 

Whole. Sausage. 

SE ccnnnetsaeeusdererene 10% 12% 
Celery Seed, French. 17 20 
Cominos Seed .......... 11% 14 
Coriander Morocco Bleached... . . 8 és 
Coriander Morocco Natural No. 1 - 6% 8 
Mustard Seed, Dutch Yellow........ 9 12 
7 10 
20 23 
13 16 

a Dalmatian, ed KaesSeceeces 8 10% 

EEE EO Beccccousscceesces 7 9% 
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LIVE CATTLE 


Steers, good and choice.............. x @11.50 

Steers, medium and good, 1117-1350-lb. 9.40@10.25 

oo ERR ee 7.00@ 7.25 

CIID sins s ous bev owaeeavens eee 6.25@ 6.50 

EE GUE :6.04 000 cacestheanssckous 6.50@ 7.75 
LIVE CALVES 

Vealers, good and choice............. $ 9.00@11.00 


Vealers, medium and good... . 
Vealers, 


8.00@ 8.50 
6.00@ 7.50 


eull and common............ 


LIVE HOGS 


176-195-lb....... $ @ 7.40 


LIVE LAMBS 


Lambs, spring, 75-78-Ib. 


Hogs, good to choice, 












good and choice.......... @12.75 

Lambs, medium, clipped 60-It @10. 
City Dressed. 
ee SS eee 21 @22 
Ce, Ds ince n eos cvcveccesnns 2 21 
THGCEVS, GEMINI OF FIP cc cc ccccccccvess 18 19 
Western Dressed Beef. 
Native steers, 600@800 Ibs.............. 18 @19 
Native choice yearlings, 440@600 lbs....17 @18 
Good to choice heifers.................. 16 17 
GOOG CO CROIES COWB... oo cc cccccccccccces 14 p15 
Common to fair cows................ von 14 
PO OD WIEN cece cect cuvcecaceees 13 14 
Western. City. 

OS ae rr er 25 @27 26 @28 
i issn sbnmeedicws 22 24 23 24 
 s ase 19 21 21 22 
Pt Ee ecescesecqan se 40 48 44 50 
PM on scesesenceée 30 40 36 42 
Pb OE vcccecceseecces 24 25 30 34 
No. 1 hinds and ribs..... 2 23 23 26 
No. 2 hinds and ribs..... 19 20 20 @22 
Bs Es sccccesccess 17 17 
 ‘. ae 16 16 

SS ae bb 15 
Se ; 16 16 
No. 3 chucks.......... ‘ eis @i5 
No. 3 chucks. : 14 14 
City dressed bo ery. 18% @14% 
Rolls, reg. ; 23 25 
Rolls, =< Ibs. ..18 20 
Tenderloins, 4@6 Ibs. av................ 50 60 
Tenderloins, ‘a GIS 50 60 
GROUIMEE CUSED 606 ceFA ccc c ccc ccccccccce 16 18 
Good TeLUTC SECON SS enue sy eoeekewoeged 154% @16% 
Medium . ee errr ey 14%@ rt 
SE cé-drceperb eh esuseecace veneers 134%4@14% 
Genuine spring lambs, good..... 22 @2 


Genuine spring lambs, good to medium. ‘21 


Genuine spring lambs, medium......... 20 @21 
SE SUES ON vcscccdpecectesciees 20 2 
Spring lambs, good to medium.......... 19 20 
Spring lambs, medium.................. 18 19 
EE EE aha wiecta cain ee aeeesaceteleatea 11 13 
EE OR aes ee 9 11 
Hogs, good and o—~ (90-140 Ibs., 
head on; leaf fat in)...... cocccee Gat r+ thee 

Pigs, small lots (60- it6 ae 11.75@12.00 


FRESH PORK CUTS 


Pork loins, fresh, Western, 10@12 lbs...16%4@17% 
Shoulders, Western, 10@12 Ibs. av..... 13 15 
Butts, regular, Western.............. 13% eu" 
Hams, Western, fresh, 10@12 Ibs. av...16 
Picnies, West., fresh, 6@S8 Ibs. av...... a 
Pork trimmings, extra lean............ cnt 


Pork trimmings, regular 50% lean..... 
Spareribs 


COOKED HAMS 


Cooked hams, choice, skin on, fatted.... 38 
Cooked hams, choice, skinless, fatted.... 39 
SMOKED MEATS 


Regular hams, 8@10 Ibs. 
Regular hams, 10@12 Ibs. 
Regular hams, 12@14 Ibs. 
Skinned hams, tgs 12 Ibs. 
Ibs 












Skinned hams, 
Skinned hams, 18@20 lbs. 
Picnics, 4@6 Ibs. av. 
Picnics, 6@8 Ibs. av. 
City pickled bellies, 8@12 Ibs. av. 
Bacon, boneless, Western............... 
Bacon, boneless, ov Peeeeebsccverséoens 
Rollettes, 8@10 1 3 
Beef tongue, hight 
ee Ey GT ea oc cnceccccceceseces 


Skinned hams, 12 8. 
18 Ibs. 








FANCY MEATS 


Fresh steer tongues, untrimmed...... 16¢ a pound 
1 





Fresh steer tongues, 1. c. trimmed. a ni 
Sweetbreads, beef ................00% 30c a pound 
ree 70c a pair 

NED abs 0.0rGhs-4:0 sacs 0-4.0i.0.w «ode a 12c a pound 
EE ID oo cccccccdasevesonns 4c each 
a SE cath a Oban de hea ewaea eee tk 29c a — 

it thdb tacew aces he ean 640s oacae l4c a poun 
Beef hanging tenders................ 30c a pound 
BE EEE 4 nicctnewnsbnscuaedocrecue 12c a pair 

' 
BUTCHERS' FAT 

EEE. ciwiiveaehimeonens se0anae Cae $1.50 per cwt, 
TL Kiventsay Gb naweds peeperal 2.25 per cwt. 
. Cive weep ariee eb ee eeanine 3.25 per cwt. 
eee 2.75 per cwt. 


GREEN CALFSKINS 


5-9 914-12% 12%-14 14-18 18 up 


Prime No. 1 veals...16 2.20 2.35 2.40 2.55 
Prime No. 2 veals...15 2.00 2.15 2. 2.25 
Buttermilk No. 1....13 1.90 2.05 2.10 woes 
Buttermilk No. 2....12 1.75 190 1.95 .... 
Branded gruby ...... 8 -90 1.110 1.15 1.20 
WEED éccccccces 8 90 110 +4115 = 1.20 


BONES AND HOOFS 


Per 
del'd on 
62. 








I IID vik. d tc can snpeeccccdesnnen’ 50 

ght. 55.00 

SED oc Geen wreuesweeneuc sion 52.50 

DEE seedeecseus ve'eakoengeauaest 7.50 

I iain a niakihins an eeewsieeesaee om 75.00 

black and white otriped........ ccc 40.00 

BUTTER. 

Chicago. New York. 

Creamery (92 score)..... @22% 23% 

Creamery (90-91 score)...214%@ 23% 
Creamery firsts (88-89)...20%,@214 2144,@22 

EGGS. 

Extra firsts ..... coeceeed® @ICH =e... we wo wees 

ee eee 15% Sise 174% @1T% 

“PR err et tee eee @16% 

LIVE POULTRY. 
PL cin sig at hoes 000 oes oe 9 15 17 @19 
RRP ee 20 @22 @2. 
yy, ee ioe 2014 22 Gx 
Breflers ....... 15 @2% 16 @2 
Old Roosters ...........- 0 @ll @13 
"ear 8 all @ll 
MN avs's cow kaaisnee nee 8 @10 @i2 
IED ca cccwvneeenexa de 13 @16 16 @2l 
DRESSED POULTRY. 
Chickens, 17-24, frozen...234%@25 i... see ees 


Chickens, 25-47, frozen. . -20 @22% 20 @214 





Chickens, 48/up, frozen. teh Fete 23 @254%, 
Fowls, 31-47, frozen..... oie EP 
48-59, frozen ..... @18% 19° “@ 19% 
60 and up, frozen...... ina 18% 18%@194, 
Turkeys, Northwestern, 
Young toms, boxes, : 
OO eR @29 @30 





BUTTER AT FIVE MARKETS 


Wholesale prices 92 score May 6 to 12: 





May 
6. 8. 9. 10. 23. 12, 
Chicago ..22 22% $22 22% $%2% $%25% 


New York.23% 23% 23% 23% 24% 24 


Boston ...23% 2314 24 24 24% 24% 
Phila. .. ‘Bx@ Bae ) 23% @ 23%@ 24@ 4G 

24% 24% 24% 244, 
San. Fran. 3 3 24 24 24% oe 


Wholesale prices carlots—fresh centralized—90 
score at Chicago: ; 
House ...21% 21% 22 22% 22% 22% 
Track 21% 21% 22 22% 23 22%, 
Receipts of butter by cities (lb.—Gross Wt.): 





This Last —Since January 1.— 
week. week, 1939. 1938. 
Chgo. . 4,039,801 93,615,953 
N.York 3,982,615 4,335,669 94,377,661 
Boston 1,285,261 1,107,052 28, +g = 





Phila.. 1,138,106 1,534,624 27,50 


Total 10,445,783 10, 0,432,760 244,232,931 230,543,137 
Cold storage eres | (lbs.—net wt.): 








Out On hand Same day 

May 11. May 11 May 12. Last year. 

Chicago ... 6,167 322,092 31,197,648 7,647,291 
New York.. 30, 949 248,945 29,786,634 2,591,085 
Boston ...102,965 12,761 575,191 664,75% 
Phila. .... 9,480 5,320 1,561,649 1,955,270 
Total ...149,561 589,118 63,121,122 12,858,401 
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NATURE AND 
HUMAN SKILL 
cara th Solicit Shipments 
in these imported Genuine Tenderized Ham 
PAND canned Hams. Gem Hams + Nuggets ~~ Rollettes 
{ Try a Case Today Tenderized Canned Ham 


De Luxe Bacon Sausage Products 


AMPOL, THE Tobin PACKING CO,, INC. 























Liberty Wilmington Provision Company 





Bell Brand TOWER BRAND MEATS 
Slaughterers of Cattle, Hogs, 
Hams—Bacon—Sausages—Lard—Scrapple Lambe and Calves 


- 8S. GOVERNMENT INSPECTION 


- G. VOGT & SONS, INC.— PHILADELPHIA, PA. U 
od do - seth WILMINGTON DELAWARE 
































HORMEL 


GOOD FOOD 





from the Land O’'©rn 


—Saaaaaaaw~s VPPpPrrerrerer’»,Y 





Main Office and Packing Plant 
Austin, Minnesota BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 


THE RATH PACKING CO. WATERLOO, Iowa 


















































| in place and they stay there until you want therefore offering you this New Multiple Binder at cost. Send us your name and address with $1.50, plus 





‘THE NATIONAL PROVISIONER = o<c.c"s. Chicago, Ill. 


—— ——$___________ 


A COMPLETE VOLUME 


of 26 issues of THE NATIONAL PROVISIONER can be easily kept for future 
reference to an item of trade information or some valuable trade statistics by putting 


them in our NEW MULTIPLE BINDER 


which is as simple as filing letters in the most ordinary file. The New Binder has the 
appearance of a regular bound book. The cover is of cloth board and the name is 
stamped in gold. The Binder makes a substantially-bound volume that will be a 
valuable part of your office equipment or a handsome addition to your library. 





No key, nothing to unscrew. Just slip them We want every subscriber of The National Provisioner to keep their copies in a convenient file and are 


to take them out, and that is just as easy. 20c postage, and we will send the Binder. 
Send your order today, to 
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insertion. 


| number. 











| Advertisements on this page, $3.00 an inch for each insertion. Position Wanted, special rate, $2.00 an inch for each 
Minimum Space 1 inch, not over 48 words, including signature or box 
No display. Remittance must be sent with order. 











Position Wanted 


Position Wanted 


BusinessOpportunities 








Chemist 


College graduate, 10 years’ experience in 


all phases of packinghouse. Can organize 
laboratory, carry on research. Not afraid to 
work in overalls. More given to work than 


talk. Employed at present but wishes to mane 


change to better his present position. W-575, 
THE NATIONAL PROVISIONER, 300 Madi 
son Ave., New York City. 








Rendering Supt. or Foreman 


Position wanted by young married man as 
superintendent or foreman in large or small 
rendering plant. Have many years’ experience 
in rendering oe Capabie of taking com- 
ylete charge of ant. W-573, THE NA- 
WON AL SROVISLONER, 407 S. Dearborn 
St., Chicago, Ill. 


Plant Sen. or Supuieeden 


Twenty years’ practical, successful management 
of packing plants, handling all operations, including 
sales and credits. Exceptionally well qualified to 
handle labor and operations at minimum cost. Mar- 
ried. Available June 1. Excellent references. Will 
go anywhere, but prefer the East. W-572, THE 
NATIONAL PROVISIONER, 407 8. Dearborn St., 
Chicago, Ill. 





General Superintendent 


wishes connection with packer where knowl- 
edge and ability will be of value. Well qualli- 
fied to handle labor and all packing house 
problems, Many years’ practical experience, all 
ope rations, eattle and hogs. Now employed. 
W-562, THE NATIONAL PROVISIONER, 407 
8. Dearborn St., Chicago, M11. 





Sausage Foreman 
A-1 sausage foreman can produce complete 
line of sausage products, loaves and special- 
ties. Can eliminate trouble and handle help. 
Many years’ experience. Married, reliable, 
references. W-569, THE NATIONAL PROVI- 
SIONER, 300 Madison Ave., New York City. 





Chopper and Sausagemaker 


Allaround man in sausage department 
wishes position with reliable firm. Experi- 
enced chopper; can make al) kinds of sausage, 
bone hams, etc. Steady, dependable. Go any- 
where. Permanent position with chance to 
prove ability more essential than location. 
Ww-5 THE NATIONAL PROVISIONER, 


66, 
407 S. Dearborn St., Chicago. 





Beef Manager 


Available on short notice, thoroughly experienced 
beef man with unquestionable record and personal 
reputation. Have served as general plant manager 
with supervision of buying, selling, killing, sales—- 
full provision line. Knows all operations. Valuable 
man for small or medium-sized packer wanting to 
strengthen his management. W-571, THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn St., 
Chicago, U1. 


Plant For Sale or Rent 
We offer for sale or rent the Routh & 
Co. packing plant. Capacity 800 hogs, 
200 cattle daily. A real bargain for 
someone. Address Logansport Artificial 
Ice & Fuel Co., Logansport, Indiana. 








Men Wanted 








Salesmen 


Profitable mill line of stainless rust-proof 
lightweight metals made in all sizes and forms 
of sheets, tubes, rods, smoke-sticks, pots, pans, 
kettles, buckets, trucks, vats, etc., available to 
first grade commission men only calling on the 
packinghouse and food canning trades. Give 





Modern Packing Plant 
For sale, completely modern packing plant 
with built-up trade over five hundred miles 
trade territory, using four delivery trucks. No 
plant nearer than eighty-five miles. Splendid 
eattle territory. Trained helpers, if wanted. 
Unusual bargain, priced for immediate sale. 


Terms arranged. Write or telephone Edgar 
Stephens, New Albany Packing Plant, New 
Albany, Miss. 








Equipment for Sale 








all details. W-574, THE NATIONAL PROVI- 

SIONER, 300 Madison Ave., New York City. 
Salesmen 

Wanted by an established manufacturer, 


commission salesmen now calling on sausage 
manufacturers to sell our line of sausage ma- 
chinery and specialties. Several territories 
open. W-576, THE NATIONAL PROVI- 
SIONER, 300 Madison Ave., New York City. 


Shortening Salesman 
Wanted, man 35-to 40 years of age experi- 
enced in selling shortening in household pack- 
ages to travel eastern half of United States. 





| Unless you are capable of handling responsible 


position do not apply. 
TIONAL PROVISIONER, 
Chicago, Il. 


Lard Refiner 


Wanted, young, experienced lard re- 
finer. Must have good _ references. 
W-568, THE NATIONAL PROVI- 


W-577, 
407 S. 


THE NA- 
Dearborn St., 








SIONER, 407 S. Dearborn St., Chicago, 
Ti. 








READ THIS PAGE FOR 
OPPORTUNITIES 














one with increased profit in mind. 
CUTTING PORK CUTTING LAMB 
STANDARD AND FANCY CUTS 
BONELESS CUTS 


407 S. DEARBORN ST. 





The Authors of “’Profitable Meat Cutting’’ 
Spent 30 Years Gathering Material 


Here are some of the subjects discussed in this outstanding volume, every 


SMOKED MEATS 


Clear-cut illustrations aid the reader to visualize the various operations 
taken up in minute detail in the easily-read text pages. 


Order YOUR copy today—$7.50 postpaid. 


THE NATIONAL PROVISIONER 


CUTTING VEAL CUTTING BEEF 
HOTEL AND RESTAURANT CUTS 
READY -TO-SERVE-MEATS 


CHICAGO, ILLINOIS 








The Bunn Tying Machine 
is used very generally by packers for 
tying sausage boxes, bacon squares, 
picnics, butts, etc. Ties 20-30 packages 
per minute. Saves twine. Write for our 
10-day free trial offer. B. H. Bunn Co., 
7609 Vincennes Ave., Chicago, IIl. 





Guaranteed Good Rebuilt Equip. 


2—500-ton Hydraulic Curb Presses; 2— 
Meat Mixers; Sausage Stuffers; Silent Cutters; 
Grinders; 1—Allbright-Nell 2%’x5’ Jacketed 
Cooker; 3—Anderson No. 1 Oil Expellers with 
15 H.P. AC motors; Bone Crushers; Dopp 
Scrapple Kettles; 2—4’x9’ Mechanical Mfg. 
Co. Lard Rolls; 2—Jay-Bee Hammer Mills, No. 
2, No. 3 for Cracklings; 1—No. 1 CV M.&.M. 
Hog; 3—Bartlett & Snow Jacketed Rendering 
Kettles, 6’ and 10’ dia.; Meat choppers. 


Send for Consolidated News listing hundreds 
of other values in: Cutters; Melters; Render- 
ing Tanks; Kettles; Grinders; Cookers; Hy- 
draulic Presses; Pumps; ete. We buy and sell 
from a single item to a complete Plant. 


CONSOLIDATED PRODUCTS CO., INC. 
14-19 Park Row, New York City 





Scales, Stuffer, Press, ete. 


1000-lb. Platform Dial Seale......... $ 60.00 
50-lb. Randall Air Stuffer Comp., with 
ME ait Bae os Sew WAC alee eee Ok 100.00 
2000-lb. Floor Seale 5’ x %’........ 75.00 
Jamison Cooler Door 38 x 70........ 30.00 
Sausage Hanging Truck, 
ee re 30.00 
pO rare 10.00 
MI eau we 0 Bw 410 0 des 65.00 
15-HP Motor, $35; 71%4-HP, $25; 2-HP, $20 
BE ED osweeuere ve caves 20¢ ea. 
Retvigerater T x & =x 10......2 sce 60.00 
Blowers, Kettles, Vats, Ham Boilers, Pumps, 


Exhaust Fans, Grinder Plates, 

“HAS. ABRAMS 

Sth St., Philadelphia, 
Howard 2609 


ete. 


1422 So. Penna. 





Dispose of your surplus 
equipment through 
THE NATIONAL PROVISIONER 
‘*Classified’’ ads. 
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EARLY & MOOR 


Sausage Casing Specialists 


MANUFACTURERS + - - + + + + + EXPORTERS - - + + + + + + IMPORTERS 
BOSTON, MASS. 


“The Skins You Love to Stuff” 





THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET CHICAGO, U.S.A. 








To Sell Your Hog Casings 
in Great Britain 


communicate with 


STOKES & DALTON, LTD. 
Leeds 9 ENGLAND 











cA Selected 
Sausage Casings 


MAY CASING COMPANY 


619 West 24th Place, Chicago, Ill. 


If you use Nitrite of Soda, be sure 
you use Solvay Nitrite of Soda! 











SOLVAY SALES CORPORATION 


HAVE YOU ORDERED Alkalies gh ange Manufactured by 
¢ Solvay Process Company 
The MULTIPLE BINDER 40 RECTOR STREET NEW YORK, N. Y. 


FOR YOUR 1939 COPIES OF BRANCH SALES OFFICES: 


THE NATIONAL PROVISIONER pee Ce eet Gotat 
A complete volume of 26 issues can be eas- Philadelphia Pittsburgh St. Louis Syracuse 
ily kept for future reference in this Binder. 























VY Check these “extras” 


OR SALE °® LEASE 


Completely equipped plant for manufacture 
of Sausage, Bolognas, Curing and Smoking, 
Boiling Hams and Cooking Meats. Econom- 
ical to operate .. . Excellent trucking and 
loading facilities . . . daily production, 8,000- 
10,000 Ibs.... U.S. Inspection. Desirable 
location, East Side, New York City. Address 
inquiries to F. J. Wagner 185 Madison Ave., 
New York City. ® 


you get in CAHN STOCKINETTES! Uniformity of size 
order after order . . . Firm, rugged weave that “stands 
the gaff’ ... quick, dependable, money-saving servicel 
You’ll find it to your advantage to place your next 
stockinette order with CAHN. Write for prices. 





wc 





222 WEST ADAMS ST., CHICAGO, ILLINOIS | 
Selling Agent: THE ADLER COMPANY, CINCINNATI 
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© The Manlove + MambrAui aren of iia ed Anse Bans Papen, ne a 


“IN THIS beaieses OF THE NATIONAL PROVISIONER 





: EE The firms listed here are in partnership with you. 


The products and equipment they manufacture 
and the services they render are designed to 
help you do your work more efficiently, more 


economically and to help you make better 
products which you can merchandise more 
profitably. Their advertisements offer oppor- 
tunities to you which you should not overlook. 





- aaa mgm wai 


Adler Company, The.............. 49 ee re 45 

Air Induction Ice Bunker Corp...... 20 
Allbright-Nell Co., The..... Third Cover Kahn’s Sons Co., E................ 45 
Ampol, MINS dcrolet eae teie eee 47 Kalamazoo Vegetable Parchment Co.. 12 
Armour and Company............. 6 Kennett-Murray & Co.............. 32 
St reer 32 Layne & Bowler, Inc............... 18 
Se 49 May Casing Company............. 49 
Se ee eee 44 Mayer & Sons Co., H. J............. 37 
Carrier Corporation .............. 3 ete oncite, jt 8, GOTT CRTC ee 32 
Cincinnati Butchers’ Supply Corp.... 26 Meat Packers Union of Poland...... 38 

Continental Can Co................ 37 Moto Meter Gauge & Equip. Co. 

Corn Products Sales Co............ 16 div. Electric Auto-Lite Co......... 18 

Cudahy Packing Co................ 49 
Cg ee 21 

RE roe, Mee ame ae er 38 
Du Pont, E. I., de Nemours & Co., Rath Packing Company............ 47 
ie ee dtc dic wcckoiee aoa First Cover er 40 
Early & Moor, Inc...............-. 49 Salem Tool Co.......... vent teanes 40 
Electric Auto-Lite Co. (Moto Meter Schluderberg, Wm.-T. J. Kurdle Co.. 45 
Gauge & Equip. Div.)........... 18 Smith’s Sons, John E., Co..Second Cover 
Solvay Sales Corporation........... 49 
: Specialty Mfrs. Sales Co............ 37 
Felin & Co., John J..........--..+-. 45 Le a 40 
French Oil Mill Machinery Co....... 40 Stokes & Dalton, Ltd............... 49 
Swift & Company........ Fourth Cover 

Great Lakes Stamp & Mfg. Co....... 43 
Griffith Laboratories .............. 38 Tobin Packing Co................. AT 
Ham Boiler Corporation........... 5 Co 20 
ee ee 40 Vogt, F. G., & Sons, Inc............ 47 
Hercules Body Co.................. 40 Wet Procseses, Tit... . 2.6. cceses 22 

Hormel & Co., Geo. A.............. 47 
Hunter Packing Co................ 45 CE i wialy Sisal My ale 49 
Hygrade Food Products Corp....... 45 Wilmington Provision Co........... 47 

While every precaution is taken to insure accuracy we cannot guarantee against the possibility of a change or omission in this index 
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<=> MR SMOKER 


THE FINAL 


SOLUTION fox Smoking Meats 
EFFICIENTLY— 


UNIFORMLY 




















CUTS SAWDUST BILLS THREE-FOURTHS 


In the ANCO M & R Smoker is found the final solution for producing 
smoke in all types of smokehouses, efficiently and economically....The 
sawdust is placed in the hopper, the motor that propels the fuel thru the 
combustion tube is started, the gas burner ignited—and that’s all the 
work necessary, except to empty the covered ash bin at the conclusion 
of the smoking process. All the while, the density of smoke generated 
is constant, unvarying, and exceedingly penetrating . . . . Operations 
are completely automatic in every detail and five different quantities of 
smoke can be produced by changing the speed of the sawdust feeder. 





CHECK THESE FEATURES 


Improves flavor and aroma of smoked meats. 5 Firepit is always clean. Flame is entirely enclosed in 
fire brick, and ash is automatically conveyed to the 


Meats develop bright clear colors — the lean a bright sill aii deans 


red, the fat and skin a golden yellow. 


» WO Ne 


Reduces sawdust bills 75% because sawdust ‘‘roasts 6 Cuts smoking time because the smoke is more active 
and toasts,’’ producing all smoke possible. than that developed in old smoldering processes. 
Eliminates fly-ash on meats and floors. Burned saw- Eliminates fire hazard in house as fire has no chance 
dust is dropped in Smoker ash can. to spread along floors and walls. 


THE ALLBRIGHT-NELL CO. 


5323 S. WESTERN BLVD., CHICAGO, ILLINOIS 


117 LIBERTY ST. 832 FIRST NATIONAL BANK BLDG. 111 SUTTER STREET 
NEW YORK, N. Y. HOUSTON, TEXAS SAN FRANCISCO, CALIF. 











Pride Washing Powder’s suds work wonders with the 
greases and stains that make packinghouse cleansing 
particularly difficult. Whatever the surface—metal, wood, 
stone, tile, brick, or porcelain—the clean-up job is efficiently 
done; the clean-up hours are shortened. Science-checked in 
our chemical laboratory, work-tested in our own plant, Pride 
is a packinghouse product for a packinghouse job. Packed in 
200-lb. barrels, 125-lb. drums, 25-lb. pails. No matter where 
your plant is located, there is a Swift agent near you. 


SWIFT & COMPANY 


Industrial Soap Department 


[pests wens . . . hard-working . . . richly soapy... 








